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Where Will ` — 
Color Take You? 


Let the food you love inspire 
the colors in your kitchen. 


With ColorSnap® Visualizer, you can take 
real-world colors from your photos and turn 
them into a custom paint color palette using 
your smartphone, tablet or computer 


Just upload an image of your favorite feast to 
myS-W.com and ColorSnap® Visualizer will 
instantly match the colors in your photo to create 
a personalized paint palette for your kitchen 


а SHERWIN-WILLIAMS. 





+5 COLORSNAP 


The delicious summer spread in this kitchen 
inspires the custom paint palette below Y 





SW 0008 
CAJUN RED 


SW 6069 
FRENCH ROAST 


SW 6453 
CILANTRO 





Wall color and island color featured below Y 


5% 7673 SW 9150 
PEWTER CAST ENDLESS SEA 














PICKED. 
PRESSED. POURED 


Grown in Washington and Oregon. Perfected in California; 
Enjoyed at Your Table. 
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"e HELLO, SUMMER! 
TRY SOME OF 
OUR 50 ICE CREAM 
SANDWICHES 
ON PAGE 146. 
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8 To Your Health 
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16 Editor's Letter 
18 Calendar 

24 You Asked 

170 Good Question 


Weeknight Cooking 


95 Weeknight Dinners • Find a new 
batch of quick and easy meals. 


117 Inside the Test Kitchen 
Go behind the scenes with our 
recipe developers. 





Weekend Cooking 


Unbeatable Burgers + Ту 
ап award-winning recipe in your 
own backyard. 


Steak Out! • These steaks and 
sides were made for each other. 


Strawberry Season! = Make the 
most of summer's first berries. 


Party Time 


Pop to It • Give Dad an ice-cold 
beer with a fun twist. 





In the Know 


27 They Meat Agai 
burger chains face off 


Family Guy * Guy Fieri celebrates 
Father's Day with his boys. 


50 Ice Cream Sandwiches 
We couldn't stop at 20—or 40! 
Bring on the brain freeze 


Brunch with Bobby + Bobby Flay 
plays host in the Hamptons. 





Two big 
California, 


29 Food News * Find out how to 
rent Julia Child's kitchen in France. 


32 How America Grills • See what 
everyone will be throwing on the 
grill this summer. 


34 Cooking School: Grilling 101 
Follow our tips to become а 
grill master. 


It's All Yours! • You won't need to 
share Ina Garten's skillet brownies. 


37 Seeing Stars • Guess who will win 
this season of Food Network Star. Sundae Best • Help eat a 


dessert that's half a mile long 


Where's the Beef? • We hunted 
down the best veggie burgers in the 
United States. 


41 Time Pieces Shop our time line 
of 50 iconic finds. (Here's guessing 
you already own some!) 


48 Star Kitchen * Visit the one 
kitchen where Buddy Valastro 
isn't the boss. 


54 AtHome with Ross Mathews 
Таке a tour of the star food lover's 


Palm Springs pad. 


63 S'more to Love • Check out the 
winner of our s'mores contest. 


65 What's Your Campfire 


Cooking IQ? • Find out if you can 
take the heat. 


How the Stars Vacation 
Get the scoop on the stars’ 
summer getaways. 


Contest 


Name This Dish! • Enter this 
month's recipe-naming contest. 


70 Camp or Glamp + Take your pick 
from some great new camping gear. 


73 Eggs on Fire • What's hot 
in the morning? Breakfast in а 
cast-iron skillet. 


84 Mix & Match Foil-Packet Fish 
Wrap up dinner in no time! 


89 Piece of Cake! « No wilderness 
skills are required to build this 
campfire: It's made from pound cake. 
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Just because you don't see it, 
doesn't mean it isn't there. 


Introducing the newly redesigned Volkswagen Passat with Blind Spot Monitor, one 
of seven available Driver Assistance features? Passat. Where family happens. 
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Mexican Egg and Tortila ` EggsinPurgatory Tarte Flambé with Yogurt Crème Bralée with 
Chip Scramble with Sausage Softly Scrambled Eggs Fresh Fruit and Granola 

and Goat Choose 














‘Tex-Mex Turkey Burg 


Bash Burgers 
with Avocado Mayonnaise 


MEAT AND POULTRY 








T-Bone Steak with ` Chili-Lime Flank Steak - 
charred Tomato Butter 












urried 
Chickpeas 


jojo Pork with 1 4 1 Skillet Chicken Parmesan 
Sweet Plantains Artichokes 























Lemon-Coriander Shrimp on with Sp а Clam and Bacon Soup. 
with Corn and Zucchini Shi 


Red Pepper Oil 

















Chi 
with Tofu 


6 FOOD NETWORK MAGAZINE ө JUNE 2016 


ICE POPS Lev ROWN 


Contents 





SIDES AND CONDIMENT: 
















Grilled Asparagus with Ginger-Soy Glazed 
Gremolata Rainbow Carrots Spiced Almonds 


ЕП oe ol 
L ] 


with Apricot Double-FriedFrenchFries Cookout Condiments 

































LaFraise Cocktail Coconut-Chocolate 4 
m ‘Shortcakes FIND DOZENS OF TREATS 
1 DN PAGE 146! 
Seengen y Strawberry Crumble Plo Chocolate Tacos 
СБ | 
| | 
| reum | 
Skiet Brownies Campfire Cake Riza Krispies Sores 





unter Cups 









IT'S A WIN-WIN! 


Check out foodnetwork.com's video series Throw a summer 


party on us! Enter for 





How to Win Summer for easy recipes and a chance to win $500 
how-to's all season: ombre ice pops, no-churn at foodnetwork.com/ 
: етте summersweepstakes 
ice cream, mini pies, red velvet watermelon cake by June 20. 


and more! Go to foodnetwork.com/winsummer. 


NO PURCHASE NECESSARY TO ENTER OR WIN Summer Party Sweepstakes is sponsored by Hearst Communications, ne. 

Beginning May 17.2016 at 1201 am ET through une 20 2016 at 11-59 pn ET, go ta ondretwari con[aummeraveepstakes. 

pacar al ne and complere кілі ey form rta от ren cn npr ete 
Tor visiting the mobile website in accordance withthe terms of your service agreement with your carr 

dtr vinnir zal depend uson e eta ruber cei ence E 

Меда resident of the SOUn ad States he District of Cambio Canada excluding Quebec. уй п Puerto Ren and. 


‘where prohibited by lan Sweepstakes subject to complete official rules available at feadnetwark.com/summerswecpstakos. 
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To Your Health 


Here's what's extra good for you in this issue. 


DINNERS UNDER 500 CALORIES | OH, NUTS! 


Try these light meals from our Weeknight Cooking section. Adding almonds to your 
family’s diet can help improve 
overall nutrition: A recent 
parent-child study found 


CLAM AND MOJO PORK WITH 
BACON SOUP SWEET PLANTAINS that a daily intake of about 
PAGE 96 PAGE 100 35 almonds for adults 





ES and 12 almonds for kids led to 

CALORIES: 480 a drop in calories from junk food. 
Researchers think this is 
because participants were 
replacing salty and processed 





CALORIES: 410 





SLOW-ROASTED SALMON STEAK SALAD snacks with almonds 
WITH MEXICAN WITH TZATZIKI 

CREAMED CORN PAGE 112 

PAGE 112 


CALORIES: 470 





CALORIES: 460 





EAT S'MORE 
CHOCOLATE! 


Researchers recently found that habitually eating 
dark or milk chocolate can boost brain function. 

Frequent chocolate eaters scored higher on memory, 
organizing and reasoning tests than those who rarely 

or never ate chocolate. Researchers link these brain 
benefits to the flavonols in chocolate. Make а s'more with 
dark chocolate—it's highest in flavonols—and then check 
out the winner of our s'more reader contest (page 63). 





FIND ALMONDS IN 
THE MELON SALAD 
ON PAGE 114. 












Don't turn down an egg 
| because you're worried about 
cholesterol: A recent study 
found that a moderate intake 
‚of cholesterol (up to an 
egg a day) didn't raise the 
risk of heart disease—even 
‘among those genetically 





Cheesy Grits with Tarte Flambé with 





Mexican Egg and 





predisposed. Try these Tortilla Chip Scramble Fried Eggs and Softly Scrambled Eggs 
N eggy dishes. page 76 Vegetables and Goat Cheese 
4 page 108 page 155 
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$тоон $ crisp refreshment with only 10 calories. 


©2018 AQUAFINA эла AQUAFINA FOR HAPPY BODIES are serere Peps е 
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Ifan 
ice cream 
were named 
after you, 
what would 
it be? 







Star Search 


Find your favorite Food Network celebs in this issue. 







m = === ==> “VANILLA BEAN WITH 
HEAVY CREAM AND 
DARK CHOCOLATE SWIRL.” 
Richard Blais Anne Burrell Melissa d Arabian 
Guy's Grocery Games Worst Cooks in America; Ten Dollar Dinners; 
pg. 168 Secrets of a Restaurant Chef Drop 5 Lbs with 
pg. 168 Good Housekeeping 
(on Cooking Channel) 
pg. 168 





om “MINE WOULD 


“MY ICE CREAM 4---; 






































WOULD BE CALLED р BE 0000 
REAL DEAL, AND F VANILLA WITH 
IT WOULD BE PIECES OF 
HANDMADE IN BROWNIES. 

SMALL BATCHES 
WITH VERSATILE 
ORGANIC 
INGREDIENTS” Guy Fi Bobby Flay Ina Garten Duff Goldman 
57 Diners, Drive-Ins and Dives; Beat Bobby Flay; Barefoot Contessa Cake Masters; 
Guy's Grocery Games; Brunch @ Bobby's; pg. 158 Kids Baking Championship; 
Guy's Big Bite Food Network Star Spring Baking Championship 
pgs. 140, 168 pg. 152 pg. 168 
===> “T WOULD BE 
CALLED JEFFREY 
MICHAEL SMAURD- 
VANILLA BEAN 
GELATO WITH 
CHUNKS OF 
> DARK. CHOCOLATE, 
CHARRED 
Alex Guarnaschelli Katie L Ross Mathews Jeff Mauro M 
Chopped; Chopped Junior; Beach Bites with Katie Lee Dinner at Tiffani's Sandwich King; The Kitchen; MARSHMALLOW 
Alex's Day Off (on Cooking Channel}; (on Cooking Channel) The Kitchen Sink FLUFF AND 
pgs. 24, 168 The Kitchen; pg. 54 pg. 168 GRAHAM 
The Kitchen Sink CRACKERS.” 
pgs. 12, 24 шашы 
“т WOULD $ 
ORGHUM- H 
CARAMELIZED 
BANANA ICE CREAM 
WITH BOURBON 
PECANS AND 
TOASTED COCONUT. 
SOUNDS LIKE 
Mare Murphy Damaris Phillips Aarón Sanchez Michael Symon 
Chopped; Chopped Junior Southern at Heart Chopped; Taco Trip Burgers, Brew & Que; 
pa. 24 ро.24 (оп Cooking Channel) Iron Chef America; Symon's 
pg. 168 ‘Suppers (on Cooking Channel) 
ро.24 
"PEPPERMINT 
d STICK. IM A 
VANILLA ICE 
CREAM FREAK, 
BUT IF IT wi 
GONG TO BE MY 
LAST BITE 0 
Buddy Valastro Marcela Valladolid Geoffrey Zakarian JE SREAM ON 
Buddy's Family Vacation Mexican Made Easy; Chopped; The Kitchen; ARTH, l'O WANT 
pa. 48 The Kitchen; Iron Chef America; 
The Kitchen Sink The Kitchen Sink 
pg. 168 pg. 168 
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YOUR GELATO MOMENT HAS ARRIVED SS 
Unilever 


27272724 


u 
BE E LATO 





A delicious trio of textures. 
Creamy gelato, luscious sauces and gourmet toppings. 


Ger? 
Wow ЧЕН eg ле 


VANILLA CARAMEL RASPBERRY CHEESECAKE CHOCOLATE 77 dulgences 
FUDGE TRUFFLE CARAMEL RUFFLE 


IT’S WAY BEYOND ICE CREAM. 








© 2016 Unilever 








Workout gear 


“My number-one 
beauty tip is 

to sweat. | love to 
eat, so | have to work 
at staying in shape. 

| start most days with 
a one- to two-hour 
Tracy Anderson. 
Method class. When | 
do Tracy's workouts, 
Ісап eat whatever 

I want. Plus, | sleep 
better—which is key 
to looking fresh!” 
Eclipse Bra, $40, 

and Studio Printed 
Leggings, $70; 
underarmour.com 





Surf day suit 


"I started surfing in 2009 and it was 
the hardest thing | ever learned to 
do. | had to overcome my fear of the 
ocean. It's the best when the water is 
warm enough to surf in just a T-shirt 
anda bathing suit, without a wet suit" 
Fixed Tri Top, $44; Strappy '70s 
Bottom, $40; roxy.com 





“luse Neutrogena Ultra 
Sheer lotion on my face 

and body every day. I had a 
couple of spots that needed 
to be removed, so Im vigilant 
about sunscreen” 
Neutrogena Ultra Sheer 
Dry-Touch Sunscreen, $10; 
at drugstores 
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Natural hair 


"In the summer, | don't ever turn on 
the blow-dryer—| just shampoo and 
air-dry. My hair is naturally curly, and if 
it gets a little frizzy, it's just a beachy 
look. | also treat my hair with coconut 
oil—the same stuff | cook with” 
L'Oréal Paris EverStrong Thickening 
Shampoo, $7, at drugstores; 
Spectrum Unrefined Organic Virgin 
Coconut Oil, $8, at grocery stores 





The Kitchen's 


Ralie Lee 
She used to be afraid of the 
ocean, but now Katie Lee is 

an avid surfer—and host 
of Beach Bites on 
Cooking Channel. Here's 


her best advice for 
beauty and the beach. 


Bold brows 


"frm really into full eyebrows, and 

I color them in with Giorgio Armani 
Eye & Brow Maestro. | used to pluck 
my brows within a centimeter of 
their life. Julie Tussey, who does my 
makeup on The Kitchen, told me not 
to touch them for six months. It was 
hard, but when you let them grow in, 
you look younger. | almost never use 
my tweezers now—just to pluck the 
occasional hair on my chin” 

Giorgio Armani Eye & Brow Maestro, 
in wenge wood, $35; sephora.com 





Summer footwear 


"For a beach cover-up, |am 
just a white T-shirt and cutoff 
Jeans kind of girl. And | wear 
Havaianas flip-flops: 
Havaianas Women's Slim 
Flip-Flops, $26; macys.com 











Home away from home 


“I joke that my car is my beach house 
because | have a permit to drive on the 
sand and everything | need—a cooler, 
a little grill, my beach chairs—is in 

my Jeep” Jeep Wrangler Unlimited 

(4 Door), from MSRP $27,695; 
Jeep.com for dealers 








BEHOLD, A 
DISHWASHER 

FOR THOSE WHO 
SEE A CLEAN DISH 
AS A FRESH START 
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Tip: No saba? No problem.) ` 
Substitute with а balsamic vinegar. 


OUR EXPERTISE 
-PAIRS WELL WITH 


/ “YOUR CREATIVITY 


When you start with great cheese, your possibilities 


are endless. The perfectly creamy texture and 
delicious, buttery taste of Président" Brie make it 
‚America's favorite premium Brie. Whatever the 
occasion, our 80 years of French artisanship and 
tradition will inspire your culinary adventures as you 
discover the world of Président specialty cheese. 


Visit PresidentCheese.com —— 


for more recipes and inspiration from Président 
Cheese and Chef Gavin Kaysen. 


LIFE WELL PAIRED 








Editor's Letter 
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‘There I was, sitting next to Bobby Flay and 
Giada De Laurentiis at the judges’ table on the 
set of Food Network Star, waiting to do what I'd 
seen the experts do hundreds of times: Take a 
bite, say something insightful about the dish, 
maybe chat about the garnishes and the plating 
techniques with the other judges. Technically, 
Thad been training for this moment my entire 
life. I have a culinary degree, I've eaten out a lot, 
Imarried a chef, I edit a food magazine for Pete's 
sake—I figured, I've got this. 

The crew placed a dish in front of each of us, 

а delicate, beautiful puff pastry dessert. The 
contestants were in formation, anxiously waiting 
to hear our thoughts. The cameras started rolling. 
Тһе producer said into my earpiece, “OK, Maile, 
tell us what you think of the dish.” And I blurted 
out, “I'D EAT THIS WITH NO HANDS!” Then I felt 
the awkward pause. The entire room went still for 
asecond or two, probably because that was the 
most ridiculous thing a cooking-competition judge 
has ever said on national television. I basically said 
that I wanted to stick my face into the dessert. Ina 
panic I looked at Bobby and he took it from there, 
launching into a spot-on critique. 

Istill don’t know why I said that out loud, but 1 
do know who to blame. Maria Baugh, the former 
managing editor of this magazine and one of my 
favorite coworkers of all time, used to say itin 
meetings whenever she sawa photo of food that 





FOOD NETWORK MAGAZINE ө JUNE 2016 












` YOU DON'T SAY... ` 


looked amazing. It was her signature line—and she 
delivered it perfectly every time. It was funny. And 
it popped into my head at just the wrong time. 

Ilearned two lessons that day on set. One, 
television food commentary is much harder than 
it seems. Keep this in mind when you're watching 
Star this season (it premieres on May 22). Bobby 
and Giada make it look easy—they can size up a 
dish in milliseconds, pinpoint exactly what's right 
or wrong and deliver one smart, discerning quote 
after another, (Meanwhile, [thought of all my 
good comments about 24 hours too late, when 
Iwas ona plane back to New York.) 

‘The other, more important lesson is that you 
aren't supposed to steal other people's lines— 
no matter how desperate you are for a sound bite. 
This is the reason we don't hear Guy saying, “How 
easy is that?" or Ina telling viewers, “We're riding 
the bus to Flavortown!” I'm holding out hope that 
my “no hands” line will be edited out of the show 
so Maria (and the rest of the country) will never 
see it. I'll find out soon enough; the episode airs 
on June 5 at 9 p.m. ET. 


Mak 


Maile Carpenter 
Editor in Chief 
WoMaileCarpenter 


Catch the 
premiere of 
Food Network 
Star May 22 
atq p.m. ET. 
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| MEZZACORONA 


ESTATE 


THE LAND OF TRENTINO IN EVERY GLASS. 


i OUR HERITAGE. OUR PROMISE. OUR PASSION. 


Its born in Italy's Alpine vineyard micro-climates, where the true beauty and essence of 
‘Trentino is captured. We then nurture a fragrant, crisp, deliciously deli ind rich wine for 
your enjoyment. This is Italy’s original Estate Grown Pinot Grigio. Salute! 


PINOT GRIGIO “ 


pmo PRODUCT or ITALY TRENTINO 





CELEBRATE YOUR MEZZACORONA. MOMENT. 






mune 


Calendar 





SUN MON TUE WED THU FRI БАТ 


Treat yourself 
toa midweek 


Greek yogurt, 
up chia seeds 
and М, cup maple 
syrup; freeze in 
ice pop molds. 
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Cracker Jackmade Тһе Statue ol 
itsdebuttodayin | Liberty,agift from 
1893 Try someon | France, arrived in 
moundes Topaca New York on this 
де юсю сю сит | day in 1885. Have a 


France-meets-New 
York breakfast: Top 
a bagel with ham 

d brie, then broil. 





19 


Celebrate Dad with 
White Russian ice 
pops: Freeze Kahlüa. 
mixed with coffee in 
‚small paper cups. Тор. 
with melted vanilla. 
ice cream spiked 
with vodka; add 
sticks and freeze 


ше 
kids have a 


Legend has it that 


the doughnut was / / 


invented on this 


Pi 


{ так day in 1847. 


blue golatin in 
7 a 
with gummy ringe, 


glazed to celebrate 
and toast them on 
the gril 


25 


Throw a half 
Christmas 


LOOKING FOR A GREAT GIFT? 
Give a subscription to Food Network 
Magazine at foodnetwork.com/gift 
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CHA SEED ICE POP CEBOKCAKE DOUGHNUT AND GELATIN CUP- JEFF HARRI/STUDIO D BANANAS ANDREW PURCELL BERRY TART: CON FOULOS CRACKER АСК 


AND WHITE RUSSIAN CEPOFS- RALPH SMITH SODA RYAN DAUSCH STRAWBERRIES, COCKTAIL STATUE OF LBERTY AND PEPPERMINT. GETTY MAGES 





А Fresh burst 
of flavor. 


Black, red, or green, Grapes from California add a delicious twist to snacks, side dishes, 











ADVERTISEMENT 





SUNDAYS 9/8с | fj 


э 





Presented Бу Volkswagen. @ 
Volkswagen 


E A 


Go ahead, be fabulous. 
Just protect yourself. 





When you're out in the sun be sure to 
protect your skin. Shade, sunscreen, and 
а cover-up can go a long way to helping 


your natural beauty shine through. 





— SkinCancer.org 
Follow us on ЕНГ 


62008 2016 The Skin Cancer Foundation Campaign created in cooperation with Laughlin Constable, алеі соп 


Reynolds Kitchens es 


ACTIVE: 15 MINUTES + TOTAL: 30 MIN 
SERVES 4 





4 tablespoons unsalted butter, 





at room temperat 








cup packed brown 





cup all-purpo: 
cup granola 
halved and pitt 





4 peach 
Vanilla 








@ Preheat a grill to medium high. 
Combine the butter, brown sugar 


flour and granola in a bowl; mix 





until combined. Lay out 4 sheets of 
Reynolds Wrap’ Heavy Duty Aluminum 
Foil; pia: 
inthe с 












ch piece of foil 





@ Spoon the granola filing into the 







peach hal 
Bring the short 
and fold twi. 
to seal, leav 


Өріс 


cook 10 min 





of the foil together 
to seal; fold in the sides 








room for steam. 





ts on the grill and 
turning 
rom the grill and let. 







minutes; open carefully. S 








Fora p 


rfect slice of summer, have your go-to 


ingredient on hand: Reynolds Wrap" Heavy Duty 


Aluminum Foil. Use it to wrap, protect and make 


DIY foil packets to 


where it 


ACTIVE: 15 MINUTES + TOTAL: 30 MINUTES 
SERVES 4 


8 hoto 
2 bell peppers (any color) 





t Italian sau 








hly ground pepper 
ra-virgin olive ой, for dr 





@ Preheat a orit to m 
Lay out 4 large st 





ium high. 
of Reynolds 
oil on 











in half 


among t 
salt and 










Bring the short ends of the foil together. 





and fold twice 


leaving room 





grill and со 
» the grill and let 


p every delicious drop 





GRILLED CORN WITH 
FRESH HERB OIL 


ACTIVE: IS MINUTES + TOTAL: 30 
SERVES 4 





corn on the cob, shucked 












Kosher salt 
Ф Preheat a grill to medium high. Lay 
out Reynolds Wrap" Heavy 





Duty Aluminum Foil. Place an ear of corn 
оп each piece of foil and wrap tightly. 
turning a few times, 15 minute 


Ө Meanwhile, h 


garlic and red pepper flakes in a small 














t the ойм 





with 











@ Remove corn from the grill and oper 
carefully. Brush with he 








GRILLED AVOCADO ТАСО5 
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Letters 





You Asked... 


Food Network stars answer your burning questions. 





Katie, | have 
tried to make 
veggie burgers, 
but they tend 
to fall apart and 
taste like the 
beans they're 
made of— 
not good. Do 
you have а 
yummy veggie 
burger recipe 
to share? 
Luana Ingabrand 
Farson, WY 
Yes, [have one for 
portobello burgers 
that's great if you 
want something like 
a burger but don't like 
the bean flavor. You 
can find the recipe 
in my cookbook 
The Comfort Table: 
Recipes for Everyday 
Occasions and at. 
foodnetwork.com. 
portobelloburgers. 
—Katie Lee 
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i Marc, my mac 

and cheese 

turns out grainy. 

Do you have 

a good recipe? 
Laura Salcido 
via Facebook 


Absolutely! I make my 
macand cheese using 
a combination of 
three cheeses—white 
American, gruyère 
and parmesan—to 
make it really creamy, 
with a lot of depth. 
You can get the recipe 
at foodnetwork.com. 
maresmacandcheese. 


—Marc Murphy 

















Damaris, what 
are your top- 
five favorite 
ingredients? 


Carol Whitaker ` 


(@carolwh) 
via Instagram 


Number one, Luse 
lemon whenever a 


` recipe needs zip. 
` Tike coconut oil for 


roasting, sautéing 


` and baking. I’m also 
` afirm believer that 
` everything is better 
` witha few toasted 


pecans. I use bourbon 
in place of red wine 
in many recipes. And 
last, sorghum syrup is 
my go-to sweetener— 
it works especially 
well in savory dishes. 
—Damaris Phillips 





7% LEMON IS 


V DAMARIS'S FAVORITE 


INGREDIENT. 














6260 


i Alex, does it 
matter which 


і type of oil | use 


inarecipe? 
| һауе so many 


i oils and wonder 
} about their 
specific roles 


in recipes. 
Colleen Casey 
Marshfield, MA 


Oils such as canola 


` and grapeseed have 
| ahigher smoke point 
` than most olive oils, 
` which makes them 
1 better for cooking at 
` high heat. They're 
` usually more 

i affordable, too. Luse 


canola and grapeseed 
for searing and grilling. 


` Tuse olive oil (which 
` turns bitter when 
i it gets too hot) for 
` dressings and fora 
` finishing flavor on 
` fish and meat. 


—Alex Guarnaschelli 
` 





Michael, l'd like 
to cook a big 
batch of bacon 
ahead of time. 
Is freezing it 

a good idea, or 
will that destroy 
the flavor? 


Nancy Burnik 
Des Moines 





` It’s definitely a good 
idea! Bacon freezes 
very well. Just wrap 
itin plastic wrap and 
you can store it for 
up to two months. 


—Michael Symon 










The content of all 
submissions (including. 
letters, recipes and 
photographs) should be 
original and becomes 
property of Food Network 
Mogazine, which reserves 
the right to republish and 
edit all correspondence 
received. By making a 
submission, you guarantee 
that you possess all 
necessary rights to grant 








the material to Food 
Network Magazine. 


Have a 
Question for a 
Food Network 


star? 
Write to us 
foodnetwork ¢ 


Magazine, 


at 
com/ 








Introducing three delicious new Core flavors - Brownie Batter, 
Cookies & Cream Cheesecake, and Coconuts for Caramel. 
Each has a unique gooey center surrounded by chunk-filled ice 
cream that you'll want to get to the bottom (and middle) of! 
Ben ё? Jerry's Homemade, Inc. 2016 Cows: eWoody Jackson 199? 21721Һ. 
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: YOU EVER BREWED 
ICED TEA AT HOME? 
IT'S LIKE THAT. 


The best things in life are real. Which is why we only make iced tea one way. 
The way you do. With real leaf-brewed tea, from premium tea leaves. 
Deliciously chilled. We love iced tea the way you love iced tea; Pure and simple. 


À ron THE LOVE OF LEAVES 4 


(©2015 Pir Lost la a egit гасот of he Uer Grup of Companies met u өсіне 


In the Know 
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GGG << | 









IN-N-OUT 


BURGER, 


PHOTOGRAPH BY RALPH SMITH 





SHAKE ES SHACK 


N 


x 


‘Two cult-favorite burger chains could be headed for a turf war: For years, New York-born 
Shake Shack and Los Angeles-born In-N-Out Burger never had to share customers. But 
Shake Shack has been popping up in In-N-Out territory lately with locations in Las Vegas and 
Phoenix, and now the chain has landed in In-N-Out’s hometown. The new West Hollywood 
Shake Shack is less than three miles from the closest In-N-Out, and the next one, opening 
later this year in Glendale, will be a mere 352 yards from the competition—close enough 
that you can get a cheeseburger from both and eat them while they re still hot. 


JUNE 2016 ө FOOD NETWORK MAGAZINE 27 


See 
inside from 
any 


where. 








The new Samsung 
Family Hub” refrigerator 
It has built-in cameras 
that take a photo every 
time the doors close, 

so you always know 
what you have and 

what you're missing. 


SAMSUNG 













You can now master the art of 
French cooking in the master’s own 
home: La Pitchoune, Julia Child's 
summer cottage in Provence, is 
available for rent. The chef’s own pots 
and pansare still hanging from the 
pegboard-covered walls, and you're 
welcome to use them. Weekly rentals 
starting at $502/night; lapeetch.com 


In Arizona, the riskiest part of a potluck isn't the unidentifiable salad, it's hosting 

the gathering in the first place: Potlucks outside of a workplace have been Ilegal since 
2006 because of an arcane food-safety law. But this year, state representative 
Kelly Townsend introduced a bill to legalize potlucks in homes, schools and 
churches. The legislature passed it unanimously, and the governor is expected 

to enact the law by the start of summer—just in time for cookouts. 
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TV DINNER 


Get ready to dine like it's 1992: 
Saved by the Max, a pop-up 
version of the campus hangout 
on Saved by the Bell, will open 
for the month of June in Chicago 
(1941 West North Ave; 773- 
312-1234), The menu reads 
like a cast list (AC sliders, Lisa 
Turtle milkshakes, Macaroni & 
Screech), and you might see the 
stars themselves: A few plan to 
stop by, but they're keeping the 
dates a surprise. 











About 10 percent of vegetarian hot dogs and sausages 
contain trace amounts of meat, according to a new 
study. The good news: MorningStar Farms Veggie Dogs, 
Trader Joe's Meatless Corn Dogs and Whole Foods 
365 Veggie Dogs were found to be totally meat-free. 





PICTURE THIS 


The secret to a delicious dish right 

just be your camera: Participants 

in a recent study thought indulgent 

foods like steak, ice cream and cake 

tasted better after taking a picture 

of them. Why? Snapping a photo 

delays the first bite, which builds Аз 





ыз 


anticipation and makes the food Ales You eS 


seem tastier than you imagined. If you like winding down with 
SOURCE: JOURNAL OF CONSUMER MARKETING a beer, Youmightalso enjoy | 
soakinginabathofhops; — i 
The age-old Czech tradition 
of bathing inhops recently j 
arrived at Hop in the Spain | 
Sisters, OR, The tub is filled i 
| withbrewingingredientslike | 
spring water, hops and barley, 
plus a little beer from the 
nearby Deschutes Brewery. 

If you can't make it there in 
person, the spa also sells 
at-home bath brews. 
hopinthespa.com 


SOURCE: CLEAR FOOD. 
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It's not snack food. 
It's real food to snack on. 


P3 Portable Protein Packs are an excellent source of protein. 
No artificial préservatives* Just meat, cheese, and nuts. 


^*Exclüding the dipping sauces in РЗ Grilled Snackers products. 





HOW AMERICA GRI 


Food Network fans reveal their summer grilling habits. 


CHA 
SS | Wir, 









grill at least | 
once a wer | 


E) 


J PREFER A ` 
7 MARINADE. : 


Qu 


| 6%, BRIQUETTES 











THE BEST WAY : 
TO GRILL CORN?  : 
ғ | we RE GR 





WHO'S AT THE GRILL? 





SEA Mi Sali ` | 
Inside. Women 
SHOULD YU pul 85%. 91.1. 


езу 9% 1s 





in T & 


32 Foot 


ў 15% 


| grilling mun i 


31% HARDWOOD/LUMP B 


ILLI NG WITH... ` 


2% 32% 22% 3% 2% © 
GAS CHARCOAL GAS AND ELECTRIC DON'T 
CHARCOAL GRILL { 









like goofy 


Do you use 
pre-formed 
store-bought B 
hamburger patties? 2 





Always 4% 


Lets call ito: 
BARBECUE 55% 


i COOKOUT 45% 


ШЕШЕ SCH 


r^ 9». 














IGNITE 
YOUR PASSION 


Not all meat is the same and a good butcher knows that. The perfect 
cut doesn't happen by accident, it requires skill and a steady hand 
that often takes years to cultivate. The perfect grill doesn't happen by 
accident either, and we at Weber have spent decades developing 
products worthy of the meat served by the world's best backyard 
butchers. 


So here's to the butchers whose passion nourishes us and here's to the. 
grillers whose delicacies bring us together around the grill, ready to 
experience a great meal with even better company. 


ISN’T IT TIME TO DO WHAT YOU LOVE? 


In 6 months by day or 9 months by night, International Culinary Center can take you from novice to 
professional-level skills at our award-winning school, including personal career services long after 
you earn your diploma. Make your passion your profession, earning the credentials, confidence and 
connections to an alumni network of 15,000+ with a world-class education. 


A taste of the skills you'll learn in ICC’s Professional Pastry Arts program: 





PATE А CHOUX PATE FEUILLETEE 
(Cream puff dough) 
А 





РЕТІТ5 FOURS 
(Bite-sized confections) 






ME 3 


Cé 


17. 


m <s 
CHOCOLATE BASICS INDIVIDUAL DESSERTS SUGAR BASICS CHOCOLATE ADVANCED 
BASICS 


х е 
ж SDR Sei 


SUGAR ADVANCED INDIVIDUAL DESSERTS FINAL lad ad 
ADVANCED * GRADUATION 





For a tour and to sit in on a class, call 888-324-2433 
culinarycenter.com/newcareer 


PASTRY * CULINARY * WINE tz] INTERNATIONAL 
Programs start year-round (8) CULINARY CENTER 


SRILLING 
У 


We put all our grilling basics 
into one handy guide. 








PRESENTED BY 


LEA&PERRINS Al 


The Original Worcestershire Sauce = 





Turn the chimney Pile an equal amount Once the charcoal Usinganovenmitt 
starter upside-down of hardwood lump catches fire, wait dump the hot 
and stuff newspaper charcoal next to the 15 to 20 minutes: briquettes onto the 





inthe bottom (above), chimney. Light the The flames will unlit lump charcoal; 


Turn the chimney newspaper through die down and the arrange them with 
right-side up; place the holes in the bottom ` briquettes will be long tongs. Replace 
it on the bottom grill of the chimney. (This glowing hot and the top grate, Wait 
grate and fill with mix of briquettes ashed over. about 10 minutes for 
briquettes. (Make and lump charcoal is the lump charcoal 
sure your grill vents ideal: The briquettes to catch fire before 
are open!) burn steadily for a cooking. (This amount 
long time; the lump of coal should last 
charcoal burns super 45 minutes to 1 hour.) 


hot and adds flavor.) 





DIRECT HEAT INDIRECT HEAT 





This is the more common setup—the food Use this setup for low-and-slow grilling (you'll 
is cooked directly over hot coals. To prep only need half a chimney's worth of charcoal). 
the grill, spread them evenly on the bottom, To prep the grill, push the hot coals to one 
then replace the top grate. side; replace the top grate. Place the food on 
burgers, hot dogs, boneless chicken breasts or the cooler side of the grill and cover. 


ing thats less then 2 Inches Mick bone-in chicken, ribs and other thick cuts 


E 


FOR GAS GRILLS: To prepare for indirect cooking, preheat to medium high with all burners on. 
Turn off half the burners (the middle one if there are three); place the food on the cooler part 
of the grill and cover. 











: GRILLING CHEAT SHEET | 
: Here's how to grill the basics. 
: Food Size Tim h Internal 






Temperature* 





5 minutes, then 
flip and cook 
3 more minutes 
for medium 


` 5 minutes, 
Skirt " then flip and cook қ 
Steak жарым З more minutes 280 


Burgers % inch thick N/A 








6 to B minutes, 
Flank % to 1 inch then flip and 
Steak thick cook 5 to 

7 more minutes 


130* 


1to 






Filet y 6 minutes РА 
Мідпоп Tee per side => 
Top Sirloin P 4 to 5 minutes . 
Steak % inch thick per ake 130 
3 
to 1 inch | 6minutes per side 130° 
bone-in; 5 to 6 minutes . 
1 inch thick per side deb 
"S 6 to 8 minutes 
4 ide, covered, 
T-Bone/ 10 Geller, d 
Porterhouse 1% inches € ect heat, 125* 
Steak thick tiene minutes 
per side over 
direct heat 





f steak, insert a thermor nto the side. 


tes before serving 








Internal 


























: Food Size Temperature* 
Boneless 6to 5 
Chicken 8 ounces Sm 160" : 
Breasts each Ё 
15 minutes М 
over indirect heat 
Chicken (skin-side up A 
Thighs and د‎ and covered), 160° : 
Drumsticks f then flip and cook, 
uncovered, 10 to 
12 more minutes 
bone-in; 4 to 6 minutes e 
% to 1 inch e 140° to 145* 
Ee per side 
16to 
20 minutes, . - 
1 pound Mie 140° to 145 
Pork Tenderloin occasionally 28 
: А large; peeled 2 to 3 minutes 
Shrimp and deveined per side МА 
Thick Fish 5 
Fillets ог 34 Inch thick о ды 
Sis ^ inch thicl (skin-side down), 
(salmon 6to then flip and N/A 
А 8 ounces cook 2 to 
s swordfish З 
e or tuna) 3 more minutes 





“Let all meat and fish rest at least before serving. 





You can test burgers, steaks and pork for doneness by touch: First, touch your thumb to the 
finger indicated below, then use your other index finger to poke your palm just under the thumb. 
2 That's how the meat should feel for each level of doneness. 











. RARE MEDIUMRARE MEDIUM WELL-DONE 
* thumb and index finger thumb and middle finger thumb and ring finger thumb and pinkie 








Step Up Your Condiments 


Turn pantry ingredients into these cookout toppings. 


Scallion-Bacon Ketchup 

Cook 4 slices diced bacon until crisp; drain on paper towels, reserving 
the drippings. Міх % cup ketchup, % cup chopped scallions, the bacon 
and 1 tablespoon each bacon drippings and Worcestershire sauce. 


Jerk Spiced Ketchup 
Stir 34 cup ketchup with 2 tablespoons each jerk seasoning and 
steak sauce until well combined 


Reuben Sauce 
Cook 1 chopped onion, % cup chopped sauerkraut and 1 teaspoon 
caraway seeds in olive oil until browned, about 8 minutes. Stir in 

2 tablespoons each mayonnaise and ketchup, 2 teaspoons sweet pickle 
relish, a dash of Worcestershire sauce and % cup grated Swiss cheese. 


E 
ж 
= 


Hoisin Barbecue Sauce 

Cook 2 minced garlic cloves in olive oil until softened. Stir in % cup each 
hoisin sauce and steak sauce, 1 tablespoon each soy sauce and ketchup 
and % cup water. Simmer until thick, about 10 minutes. Let cool, then 
stir in % teaspoon sesame oil and 1 chopped scallion. 


Root Beer Barbecue Sauce 
Combine 12 ounces root beer, % cup ketchup, % cup each lemon juice 
and orange juice, 2 tablespoons each barbecue sauce, brown sugar 

and Worcestershire sauce, 1 tablespoon molasses and % teaspoon 
ground ginger in a saucepan. Simmer until thick, stirring, about 45 minutes. 


Red Onion Marmalade 

Heat % cup olive oil, then add 2 thinly sliced large red onions; cover 
and cook over low heat until soft, about 30 minutes. Stir in % cup 
steak sauce. Cook, uncovered, until thick, about 20 minutes. 


Ancho Mayonnaise 

Seed 2 dried ancho chiles and toast in a dry skillet, 

1 minute. Soak in very hot water to soften, about 

20 minutes. Drain and puree with У cup mayonnaise, 
the juice of % orange and 2 tablespoons steak sauce 
until smooth. 





Jalapefio Tartar Sauce 

Mix 1 cup each mayonnaise and chopped pickled 
jalapefios, 1 chopped scallion, 1 tablespoon each 

Ж lime juice and chopped cilantro and % teaspoon 

Worcestershire sauce 
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LEA&PERRINS H 


The Original Worcestersbire Sauce 








1 АЛ. BURGER 











Fan the flames of flavor with this ultimate 
burger recipe perfect for summer grilling. 
This burger recipe is full of bold flavor 
with a delicious savory mushroom topping 
over a zesty ground beef mix. Heat up the 
grill and invite the neighbors over for this 
crowd-pleaser! 





3 cremini mushrooms, slice 1 poon Lea & 
cup АЛ? Original Sa andwich rolls (2 plit 


Perrins® Worcestershire Sauce 


г ок 3-5 minutes o iring fr ly 
until mushn nder and onions are golden brown. Stir in A.1. Original Sau: 
Remove from heat. MIX meat and Lea & Perrins Worcestershire Sauce 
P low inc › center c rill 5-6 minui 
1 halves of rc ith onion г Со x 

















FOUNDERS» 
BOLD FLAVOR 


Since the 1800s, Lea & Perrins® Worcestershire Sauce and 
Alz Original Sauce have stood ot as authentic tastemakers 
featuring bold, unmatchable flavors and remaining true to the spirit 
of their original recipes. Used by professional chefs, restaurants and 
at home, these versatile sauces continue to stand the test of time. 








UNWRAP THE FLAVOR 
WITH LEA & PERRINS 


HISTORY LESSON: Imported in 
Lea & Perrins Worcestershire Saucı 







As summer 

grilling season 

starts, remember this 
saucy mantra: 


Marinate with 
Lea & Perrins & 
top with А.1. 














FREEDOM TO FLAVOR 



























2nd-largest 
auto insurer 


97% customer 
satisfaction 


24/7 licensed 
agents 


Helping people 
since 1936 





The other guy. 





The choice is yours, and it’s simple. 


Why enjoy just one cookie when there's a whole stack in front of you? 


The same goes for car insurance. Why go with a company that offers just a low price when GEICO could 
save you hundreds and give you so much more? You could enjoy satisfying professional service, 24/7, from 
a company that's made it their business to help people since 1936. This winning combination has helped 
GEICO to become the 2nd-largest private passenger auto insurer in the nation. 


Make the smart choice. Get your free quote from GEICO today. 


GEICO. 


geico.com | 1-800-947-AUTO | Local Office 


Some discounts coverages, payment plans and features are not avallable in ай states or al GEICO companies. Customer satisfaction based on an independent ud conducted by Alan Newman Research, 2015. 
GEICO is the second ages private passenger uta insurer in the United States according 1 the 2014 AM, Best market share repr, published April 2015. GEICO is a registered service mark of Government 
Employees Insurance Company, Washington, D.C. 20076; a Barkshire Hathaway Inc subsidiary. © 2016 GEICO 





SEEING STARS 


Meet the 2016 Food Network Star hopefuls—and try to spot the winner! 


DEANS >>>>>>2 pss 2 2 2 | 


AUGUSTA, GA 

CHEF-OWNER AT FAT MAN'S MILL CAFE 
AND ENTERPRISE MILL EVENTS 
Dream show: He'd plan parties 
and events (menu and decor) 
When he's not in the kitchen: 
He's training for triathlons 


Funniest fail: Three cases of red 
wine spilled right before an event. 
He had to have the rug replaced! 


Competitive edge: "I've been in 
the kitchen since | was 7.” 








LOS ANGELES 
CEO OF NAKED FEAST FOODS 





Dream show: She'd put a healthy 
spin on everyday food. 


In her fan club: “Му 94-year-old 
grandma. We talk twice a day.” 


Craziest thing in her fridge: 
Green juice. “Му family doesn't 
get the garden-in-a-glass trend." 


Competitive edge: "Food 
Network is about the home cook, 
and that's me.” 














я 8 d 2 X ) 
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WOODBURY, MN 

BENERAL MANAGER AT NADIA CAKES 
Dream show: She'd make comfort 
food with kids and friends. 


When she's not in the kitchen: 
She's walking or kayaking 

with her German shepherd, 
Maxdon. 


Guilty-pleasure food: Chocolate 
pot de crème 


Competitive edge: “Il kill them 
with kindness.” 


MOORPARK, CA 

CHEF-OWNER OF CARRARA PASTRIES 
Dream show: He'd revamp 
struggling bakeries. 

When he's not in the kitchen: 
He's playing soccer. 


Guilty-pleasure food: Tartare or 
carpaccio: "I love something raw." 


Competitive edge: “I've been 
cooking since | was a 
kid—much longer than I've 
been baking." 

















GRAYSON, GA 
MANAGER AT SUWANEE PARK TAVERN 

Dream show: He'd help families 
and friends whip up party meals. 


In his fan club: There are nearly 
700 people in his extended 
family—including his nine kids. 


Funniest fail: He puta frozen 
turkey in the deep fryer and it 
exploded across the yard. 


Competitive edge: “I have a 
natural charisma 


[B] 

A 2222 | 
ATLANTA 

CHEF AT CHEF TREGAYE N COMPANY 
Dream show: She'd do school 
cafeteria takeovers for а day. 
When she's not in the kitchen: 
She's with her sons or at her 
nonprofit for young chefs 
Guilty-pleasure food: “Give me 


20 hot wings. I'd put those down, 
then eat 20 тоге!” 








Competitive edge: "The food | 
cook is out of the box." 
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MIAMI 
OWNER OF SKINNY LATINA 


Dream show: Shed visit Latin 
mom-and-pop spots. 





In her fan club: "My social- 
media following—I was on The 
Real Housewives of Miami. 


Craziest thing in her fridge: 
Collagen. "It's an anti-ager, but | 
just can't bring myself to drink it." 
Competitive edge: “My age [50] 
Viewers will trust m 




























SPOKANE 
CATERER AT INLAND PACIFIC KITCHEN 
Dream show: He'd trace what's 
onthe table back to the farm. 


In his fan club: His daughter, 
Kaiya, 7. "When | call home, | hear 
her yelling, How's Daddy doing?” 


Guilty-pleasure food: Foie gras. 
"My wife doesn't eat it, but if it's 
on the menu, | order it." 





Competitive edge: “Im going to 
have fun." 


NASHVILLE 

LEAD LINE COOK AT BUTCHER & BEE 
Dream show: She'd travel and 
discover foreign ingredients. 


Funniest fail: She ruined three 
batches of caramel, “во now 

my coworkers say you'pulled a 
Monterey’ when you screw up." 


Craziest thing in her fridge: 
Beef tongue 


Competitive edge: “I've acted; 
I'm used to cameras." 





4933227 puro > >>> J 





SAN FRANCISCO 
CHEF-OWNER OF D.0.P.E. CHEF SOCIETY 












Dream show: He'd cook with 
celebrities. 


When he's not in the kitchen: 
He's singing Queen and Lynyrd 
Skynyrd at karaoke. 


Funniest fail: “I'm tall and hit my 
head on range hoods.” 


Competitive edge: "I don't 
crack under pressure; it's my 
X-Men ability.” 












LEXINGTON, NC 
CHEF-OWNER OF SOUTHERN SISTERS 
RESTAURANT 

Dream show: She'd offer a peek 
into her work and home life. 


Guilty-pleasure food: Popcorn: 
"| pour on melted butter, then put 
parmesan cheese on top.” 
Funniest fail: She turned 
botched pralines into turtles. 


Competitive edge: “I have по 
preconceived notions.” 


STATEN ISLAND, NY 
OWNER OF THE CULINARY RENEGADE 










Dream show: He'd find inventive 
uses for leftovers. 


In his fan club: “| have a lot of 
listeners on my podcast, ‘Chewing 
the Fat with Big and Beefy.” 


Craziest thing in his freezer: 
“Pig heads—for head cheese.” 


Competitive edge: “Im fun-loving 
on the outside and all business on 
the inside.” 













Tune in to the premiere of Food Network Star on May 22 at 9 p.m. ET-and see 
which of these Comeback Kitchen competitors will return. 


62203386 


Dominick Tesoriero 
Season 11 


Brianna Jenkins Chris Kyler 
Season 6 Season 10 
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Martita Jara 
Season 8 





Matthew Grunwald Mich 
Season П 


Ragussis 
Season 8 


Penny Davidi 
Season 7 











TIME PIECES 


4 
Here's proof that great design never goes out of style 
50 finds from four amazing decades. 


! | 
Е 
С — 
Glass Tumblers Lidded Bowl Set 
x | d | 1946 


— 1946 —— 
Inthe late 19305, Duralexdevelopedthe Tupper Plastics first produced plastic food 
process of tempering glass for increased ^ containers in the mid-1940s; Tupperware 
durability. In 1946, they started selling 

these. Gigogne tumblers, #20 for six; 


parties followed soon after, in 1948. 
Classic bowl set, #35; tupperware.com 


u db 
و س‎ " 
Vegetable Peeler 
—— 1947 


Rocks Glasses 


momastore.org 








Ceramic Dinnerware 
1948 -------» 148 —— > 
This simple aluminum-and-steel gadget Göran Hongell's mouth-blown collection These plates were a favorite of architect 
(made from just six parts) remains virtually helped Finland become known for its 
unchanged since its creation, Swiss 
Advance Rex Peeler, $9; acgears.com 


Frank Lloyd Wright and, later, Alice Waters 
glassware. littala Aarne Glasses, at Chez Panisse. Coupe Dinnerware, 
$65 for two; macys.com 


from $29; heathceramics.com 
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LOOK-ALIKE! 


LOOK-ALIKE! 


LOOK -ALIKE! 
DH 


H 






Curved Vase 








Sunburst Clock Wishbone Chair 
— 149 سو‎ 149 — 1949 
This vase looks like the Fazzoletto, which In his 40-year career, George Nelson Hans Wegner's Wishbone chair was part 
means "handkerchief" in Italian (the piece designed 150 clocks—the sunburst model of a series inspired by Ming Dynasty 
resembles one blowing in the wind) is among his most iconic, Control Brand furniture. Wishbone Wood Y Chair, $190; 
Global Views Ripple vase, from $37; George Nelson Sunburst Clock, #180; bedbathandbeyond.com 
interiorhomescapes.com bellacor.com 
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Іп the Know 


LOOK-ALIKE! e E T 
Molded Armchair Steel Ice Tray 


1950 1950 


LOOK-ALIKE! 








Charles and Ray Eames designed their After World War Il, а General Motors plant in 

molded fiberglass chair for aMoMA contest. Ohio switched from making guns to household 
Contemporary Retro Molded Eames Style goods like this tray. Onyx Stainless-Steel 
Armchair, $130; overstock.com Ice Cube Tray, $30; williams-sonoma.com 











e e e «c 
© € 
Coat Rack Clean Cutlery Enameled Bowl 

The Eames's Hang-It-All was the couple's David Mellor designed his simple stainless- Herbert Krenchel was among the first 
solution for organizing kids’ coats and toys. steel cutlery while he was a student at the designers to use enamel as a decorative 
Hang-It-All Coat Rack, $199; yliving.com Royal College of Art. Pride Cutlery, $160 for ^ element—like the interior of a metal bowl. 
six-piece setting; abode-newyork.com Krenit Bowl, from $18; aplusrstore.com 

Y 
LOOK-ALIKE! < 
е 
т i 
- 70 LOOK-ALIKE! 
т mg 
a. 
Folding Knife Pedestal Table Industrial Armchair 
— 1955 — 1955 — 1956 

Marcel Opinel invented a rotating lock as Eero Saarinen considered a standard table The original Tolix chairs were made in 
a safety precaution for his knife's folding to have “a slum of legs"—so he designed a France in 1934; more than two decades 

blade. Opinel Carbon Blade Virobloc table with a single streamlined pedestal. later, arms were added to the design. 

Folding Knife, #12; opinel-usa.com Docksta, $179; ikea.com Marais Armchair, $145; industrywest.com 








| LOOK-ALIKE! = 
Water Glasses Juicer Square Bowls 
— 198 و‎ 1950 59 — 1958 
Кај Franck's goal in designing the sleek Gino Columbini wanted to make New York City's circle-in-a-square traffic 
Kartio glasses was to create the ideal vessel commonplace kitchen items more fun when lights inspired this trio of bowls. 
for any beverage. littala Kartio Tumblers, he designed colorful lemon juicers for Squared Circle bowl set, $45; dwr.com 
#22; finnstyle.com Kartell. Glass Juicer, $35; food52.com 
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LOOK-ALIKE! 





Wire Barstool Kettle Grill Timed Toaster 
— 19527 --------» 1952 --------» 152 ج‎ 


When Harry Bertoia designed his wire-mesh Inventor George Stephen was manufacturing Dualit created its iconic toaster in 1946; 























chair, he wanted it to look different from buoys when he was inspired to cut one in the automatic timer came six years later. 
every angle. Chrome Wire Barstool, half, add vents and build a grill. Weber Original ^ Duolit4-Slice NewGen Classic Toaster, 
from 8141; overstock.com Kettle 22-inch grill, $159; acehardware.com $320; bedbathandbeyond.com 
> < 
4 \ b 
LOOK-ALIKE! | \ LOOK-ALIKE! 
Step Can Hourglass Chair Sphere Vase 
Brabantia's trash can became an instant Millions of Arne Jacobsen's Series 7 Ingeborg Lundin's round apple vase is 
success because of its foot pedal-operated plywood chairs have sold since the still one of the most iconic pieces of 
lid. Brabantia Step Can, $90; mid-1950s. Scoop Back Chair, Scandinavian design. Poseidon Blue 
gracioushome.com from $79; westelm.com Round Vase, $113; zincdoor.com 
Casserole is Side Table Bisley Drawer Cabinet 
---------» 1956 19556 --» 198 و‎ 
Jens Quistgaard invented a Sno Whaat When a designer couldn't fit this table in his Freddy Brown learned to work with 
multitasker: The pot lid doubles as a car, he sawed off the legs—and inspired sheet metal as a car mechanic—a skill he 
trivet. Dansk Kobenstyle, from $80; кеа flat-pack model. Lövbacken table, later used to design office furniture. Bisley 
bedbathandbeyond.com 860; ikea.com 5-Drawer Cabinet, $99; containerstore.com 
I LOOK-ALIKE! 
p 
LODK-ALIKE! 3 
—Ó 
Artichoke Pendant Sauce Bottle Hanging Chair 
— 1958 —— 198 -------» 1959 
The PH Artichoke lamp is made of This small bottle took off in the Nanna Ditzel designed her hanging 
painted metal "leaves" that refract light. United States; everyone loved the drip-free egg chair to give people the sensation of 
Fine Mod Imports Artichoke Chandelier, spout and low price. Hakusan G-Type floating in air. Pod Hanging Chair, 8699; =) 
$307; atgstores.com soy sauce pot, $24; emmohome.com cb2.com 
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Cast-Iron Casserole Oil and Vinegar Cruet Fondue Pot 
Timo Sarpaneva's cast-iron pot has a Rafael Marquina's funnel-neck bottle Fondue parties reached their peak in the 
detachable wooden piece that serves as (бог catching drips) first became popular 1970s, but Le Creuset started selling its 
either a handle or lid lifter. Sarpaneva in Spain. Marquina Cruet, $17; specialized cast-iron pot the decade prior. 
Cast Iron Casserole, $295; shophorne.com kitchenkapers.com Fondue Pot, $300; lecreuset.com 


LOOK-ALIKE! 
. 





Jam Spoon Coffee Cup Unikko Print 
— 1962 و 1963 و‎ 1964 — 
Brothers Achille and Pier Giacomo Leslie Buck designed the now iconic One of Marimekko's most recognizable 
Castiglioni designed this quirky utensil to New York City coffee cup that was sold prints, Unikko, was originally hand-painted 
get the precious last bits from the bottom of ќо owners of diners—many of whom were Бу designer Maija Isola. Pieni Unikko Runner, 
ajar. Sleek spoon, $13; alessi.com Greek. Ceramic Greek Coffee Cup, $12; #38; marimekko.com 


uncommongoods.com 


w 





LOOK-ALIKE! 
H 
жаа” 
bu 
x — 
Glass bowl Sputnik Light Mixing Bowls 
— 190) — 155 — 1907 
The bubbled texture on this bowl hides the In the late 1950s, the Soviets shot the Pyrex just released a line inspired by one 
marks where pieces of glass are joined. Sputnik satellite into space, launching of its most popular midcentury designs, 
littala Kastehelmi Dewdrop Bowl, $20; a trend of space-age chandeliers. New Dots. Vintage Charm Dots Set, $30; 
bloomingdales.com Fine Mod Imports 24 Light Chandelier, shopworldkitchen.com 


$234; wayfair.com 
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MARS 
SIMULATION 
FACILITY 


heel Drive with intelligence (AWD-i). 


ght and distribution. ©2015 Toyota Mot USA, Ine 
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Coat Hooks Leather Chair Modular Tableware 
Olaf Von Bohr was a woodworker before he Knoll commissioned a modern side chair that Franco Sargiani and Еа Helander's vast 
started designing plastic goods, like these was compact enough to fit into tight spaces; 
colorful hooks, for Kartell. Wall Clothes 


line of household objects can be rearranged 
the result was the chrome-framed Spoleto Бу consumers in infinite ways. Programma 8 
chair. Lange Chair, $449; roomandboord.com 


Condiment Set, $190; allmodern.com 
x 
H 


“м. 
Kids Chair 


Hooks, $62 for two; kartellstorela.com 





Shaped Wineglasses Dutch Oven 
---» 1/2 — 19/3 


--------%» 1974 
When Peter Opsvik's son outgrew his Riedel's ninth-generation owner, Claus Josef 
high chair, the designer created this chair 


Riedel, was the first to design a wineglass 
with an adjustable seat. Tripp Trapp shaped to improve the taste of the wine. 
Highchair, 8250; stokke.com 


— 8 
Francis Staub's first pot was so 

well received that he bought a cast-iron 
factory to make cookware full-time. 4-qt. 
Sommeliers Glassware, from $79; riedelusa.net Round Cocotte, $270; zwillingonline.com 


















LOOK-ALIKE! & = 
Д 
ать Go back 
intimeon ”, 
Cutthroat 
Kitchen Time : 
lg Warp, starting ; 
1 June I at 
CG q p.m. ЕТ. 22 


French Press Stacking Mugs 


Boston Shaker 
د 1974 ج‎ 1Ш5 س‎ 197 ---» 1979 
Тһе French Press was invented in Designer Massimo Vignellis 


This pitcher became a hit ^ Designer Ettore Sottsass and 
the 1930s, but this chrome-and- colorful mugs and dishes were 
glass follow-up allowed for more 





Water Jug 


thanks to its “rocking stopper" team studied professional 

everywhere in the 1970s—and that opens and closes bartenders’ tools to perfect 
consistent flavor. Chambord Coffee reissued in 2004. Heller Rainbow automatically. Stelton Vacuum 
Press, from $30; bodum.com Mugs, $60; designpublic.com 


the shaker. Boston Shaker, 
Jug, from $75; momastore.org $25; surlatable.com 
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SET YOUR TASTE BUDS ABLAZE with 
mouthwatering JALAPENO FLAVOR. 





Star E کر‎ 
Kitchen 


Bakery titan Buddy Valastro T 
shows off his home kitchen gore, 
in New Jersey. ч ] ] is. 


ШЙ 


MM 
- = u 


PHOTOGRAPH BY STEVE GIRALT 


Buddy Valastro is known as the 
Cake Boss, but at home, his wife, 
Lisa, is in charge of the kitchen. 
When the Valastro family moved 
into their Montville, NJ, home 
two years ago, Lisa directed the 


remodel, expanding the room The couple chose a 


to accommodate all the family i “| pale travertine for the 
gatherings: Their kitchen table d backsplash, and a glase-tile 

S 2 у a | mosaic to draw attention to 
seats 20! “We have parties all 1 the stove. 


thetime. We throw down in 

this house," says Buddy, star 

of the Food Network travel 

show Buddy’s Family Vacation 
(premiering May 27 at 8 p.m. ET). 
To keep up with the crowds, 

the couple installed six ovens, 
two dishwashers and several 
refrigerated drawers. They also 
expanded the island's honed 
granite countertop for extra prep 
space, which comes in handy when 
they play *Chopped" with Sofia, 
12, Buddy Jr., 11, Marco, 8, and 
Carlo, 4. The kids also help prep 

a big Valastro family lunch every 
Sunday: Lisa starts sautéing garlic 
at 8 a.m., and eventually her 

sous chefs join, including Buddy 
when he's not on the road. “Га 
prefer to have my wife's cooking 
over five-star restaurant any day.” 
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THEY HAVE 
SIX OVENS! 


Turn the page 
to get Buddy's look. 
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Get the Look 


Pick up some of Buddy's finds for your own kitchen. 


The glass mosaic 
design over the 
E couple's stove was 
Buddy and Lisa added а 3 custom-designed, but 
farm-style sink to the island = this Elida Ceramica 
using the Annapolis Faucet, S GT Warm Mocha Glass 
which is made of brass and dP Mosaic has a similar 
has a stainless-steel finish. look. #14 per square 
From $1,450; waterstoneco 1 і foot; lowes.com 
‘com for buying information 1 


Buddy admits he doesn't 
bake a lot at home, but 
he keeps flour and sugar 
at the ready in these red 
Cheswick Canisters. 
From $27; pier1.com 


Buddy is a big fan of monogrammed 
goods (his initials are on his office 
chair); this prem ee board 
was a dift. 870 with brand; 4 

EX us. garlic press is the 
williams-sonoma.com edenda 
gadget in the kitchen. 
еу love using 
garlic, but Lisa hates 
seeing big chunks 
of itin a dish. $49; 
crateandbarrel.com 
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made fhe wa 
YOU’D MAKE IT 


WITH FRESHLY MADE PASTA. 
TOPPED WITH REAL MOZZARELLA, 
AGED PARMESAN. 

AND NO PRESERVATIVES. 








CID) { 


Nestlé 


od Food, God Life 


presenten ev Cl Ashley 
Your Summer Home 


Who says you need a vacation house when you can infuse your year-round residence with 
sun and fun? Here's how to transform any space into a colorful seaside-inspired retreat. 










lighten up 
Let rugs, accents, 
and artwork take 
cues from nature 
with shades of 
seafoam and sand. 


(- 








d і ga 
shore things €: 
Neutrals are naturally Tight 


pleasing in an array of 

textures—like this sumptuous 

throw, versatile pouf, and Anshel 
luxurious pillows. 





Dagger 
Pillow 





warm & welcoming 
Cozy a room up with vibrant 
coral pillows, a fade-out 
effect throw, and a timeless 
table inspired by weathered 
driftwood, 


nautical navy мш 
Таке а deep dive 

into coastal chic with 
patterned pillows in a 
sea of possibilities and 
a soft blue distressed 
glass teardrop lamp. 









Amadeo 
Pillow 


Narbone. 
End Table 


нн Ss Ui E 
3 Eau 





tir 


drift away 

Who needs a pool float when 

you have the most comfortable 
seat in the house? Create a personal 
oasis with an oversize chair, like 
Harahan shown here, placed in a 
sun-drenched corner. Add a side 
table and lamp so you can enjoy 
your favorite spot long after the 
sun sets. 


Anchor a 
room with linen- 
hued upholstery 
and switch pillows 
seasonally for an 
b. instant update. 


FOR MORE DESIGN INSPIRATION, VISIT AN ASHLEY HOMESTORE OR SHOP ASHLEYHOMESTORE.COM 


Selection varies by Ashley HameStore location 


O this is home: 





Discover the quality, selection and value of the new Ashley 4% 


Urbanology* / Vintage Casual" / Contemporary Living” / New Traditions" / Grand Elegance” / Family Spaces" / Gen Now" 


Ashley. 


AshleyHomeStore.com HOMESTORE 








j^ Ross Mathews bvesa 
good meal, and he has enjoyed quite 
a few of them on Food Network 
and Cooking Channel—stopping 
in on Dinner at Tiffani's judging 
Food Network Star and competing 
on Celebrity Food Fight. He's also a 
committed home cook, particularly 
on the weekends, when he’s at his 
house in Palm Springs, CA. He first 
visited the city in 2003, when he 
was “Ross the Intern” on The Tonight 
Show—and he loved it at first sight: 
“Iwas like, This is the mother ship. 
Thisis home,” he says. Ross, nowa 
host of Hollywood Today Live, and 
his boyfriend, Salvador Camarena, 
a stylist, bought a Palm Springs 
fixer-upper in 2012, flipped it and 
upgraded to this modern two-story 
house. During the week, the couple 
and their three dogs live in LA. but 








The Food Network's frequ ® they spend most weekends here. 
visitor takes us on a tour of his Unlike their last place, this one was 
Palm Springs house. move-in ready, with lofted ceilings 
E andan open floor plan that's ideal for 
PHOTOGRAPHS av JESSICA SAMPLE cocktail parties. They painted a few 


walls, changing oranges and greens 
to white, then gave the place what. 
they call “Palm Springs pop” with 

a yellow front door and flamingo 
decor. Otherwise, the house has been 
totally low-maintenance: When. 
they arrive on Friday night, they 

just throw down their bags and start 
relaxing. “It’s like a succulent plant," 
You sort of don't even 


need to water it." 
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LIVING ROOM 

The living room gets plenty of sunlight, and sliding glass 
doors allow for easy access to the pool area during 
Ross and Salvador's wine and cheese parties. The couple 
decorated the space with a mix of vintage finds (they 
scored the blue velvet sofa for $300 at a tag sale) 

and new pieces, like a life-preserver print by their 
photographer friend Gray Malin. Beside the front door 
(right) is one of Ross's favorite thrift-shop finds: a 
midcentury side table-lamp combo. "As а kid, | loved 
when the table was part of the lamp,” he says. 

"| remember thinking, That's fancy." 
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DINING ROOM 

The couple bought one big 
statement piece for the dining p, 
room: a large black-and-white 
print of Roger Moore in The Saint. 
Salvador refurbished the bar cart 
himself, transforming a rusty. 
thrift-store find with gold spray 
paint. “Не saw it and said it had 
bones, and | was like, Youre nuts!" 
Ross says with a laugh, 
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KITCHEN © 

Ross loves that the kitchen is so open: He can 
prep and hang out at the same time, whether 
he's cooking for a crowd or just making soup 
for Salvador. "Не could eat soup seven days a 
week! Ross jokes. (Ross credits home cooking 
for his own recent 30-pound weight loss.) They 
decorated the counter with vintage canisters 
anda vibrant Trina Turk ice bucket. 


GUEST ROOM © 

Ross used patterned bed linens and a flokati rug 
to warm up the lofted space overlooking the 
living room—and he brought in lots of pillows. “I 
have an addiction to throw pillows” he says. 

“| have 76 of them in our Los Angeles house” 
The room also functions as an office for Ross, 
who steals away up here to prepare for shows. 


58 ғооо NETWORK MAGAZINE « JUNE 2016 





— 
— 
EH 
— 
س‎ 
== 


eb vro 7:6 
I ише: 3 эшет. меен ee oo TE, 


BACKYARD. 
When Ross and Salvador moved in, 


6 ‘the pool area was a bare expanse 
W^ ofconcrete. They brought ina 
ay resin wicker love seat, side chair 


d and mod cage chair to create an 
A outdoor living room. 





Іп the Know 


Get the Look 


Pick up some of Ross's finds for your own home. 
ч 


Ross balanced the 
luxe oval marble table 
in the dining room 
with affordable (and 
easy-to-clean) acrylic 
Tobias Chairs. #79; 
ikea.com 


Ross and Salvador 
love palm patterns and 
keep pillows like these 
Banana Palm pillows in 
both their homes. $57; 
luluandgeorgia.com Ross and Salvador have 
many Jonathan Adler 
pieces, including the 
Metallic Lantern Vase on 
their dining room table. 
5198, jonathanadler.com 


The couple has two prints in 
their home by artist Gray Malin. 
This Orange Crush photograph 
hangs over their sofa. 
From $249; graymalin.com 


They chose the. 
Swinging Punta 
Mita chair from a 
shop in Palm Springs The flamingo lawn ornaments 
because it was in their yard and living room 
modern as well as are midcentury vintage. These 
comfortable. $695; Bloem's Flamingos are updated 
modshop1.com versions. $34; target.com 
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со SWEET YoU 
CAN’T HELP BUT CHEW. 





un Cooking 


PHOTOGRAPH BY JEFF HARRIS 





бтпоге to Love 


We dedicated this whole 
section to campfire cooking, 
and to kick it off, we asked 
readers to come up with their 
best s'more ideas. We left 
therules wide open, which 
meant that we ended up with 
some amazingly inventive 
combos. (One reader swapped 
themarshmallow fora slice 
of cheddar. Grilled cheese 
ors'more? You decide.) We 
spentan afternoon making 
and tasting our top 10 picks, 
and this one, submitted by 
Kim Cassady of Indianapolis, 
emerged as the favorite:a 
dark-chocolate peanut butter 
cupand toasted marshmallow 
between two thin slices of a 
Rice Krispies Treat. Now 

all you need to dois build 

a campfire (see page 73) and 
try it yourself. 
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WHAT'S YOUR 


CAMPFIRE 
COOKING 10? 


Take this quiz to find out. 





© Identify these campfire styles: 


AStar 

B Platform 

D Log cabin 
Lin [ Эш 4. 5. 


— E Tepee 









Cowboy coffee is © Which of these tools is Smokey Bear 
made over a campfire rarely seen without? 
z with water, ground Peer TA 
coffee and: 
B Shovel D Fire extinguisher 
A Nutmeg 





B Eggshells 


C Pine needles А "n 
Which popular campfire dish is made 
from cornmeal and water or milk and 
cooked in a skillet over an open fire? 


А Johnnycake C Dutch baby 


D Butter. 





B Corn crêpe D Pattycake 
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® Which of these characters was the original mascot for forest-fire prevention? 





A Winnie the Pooh B Yosemite Sam C Wile E. Coyote D Bambi 





Baked beans are 
traditionally made with: 


“Gorp” refers to: 


E AND BAM ALAMY. 





A Grains, oats, raisins, peanuts 


B Get outside, run and play, 





C Good old raisins and peanuts 


оон, 


D The last name of the person who invented 
trail mix 


% 








A Kidney bı 
кады How many hot dogs and hot dog buns 
are in a typical pack of each? 
Yi m 
~~ e А8 dogs, 8 buns С 10 dogs, 10 buns 






2% 
2%5 


A B 8 dogs, 10 buns D 10 dogs, 8 buns 





x 





© Which of the following organizations actually exists? 


A American Condiment Board 


жам AND HOT DOG GE 


В Charcoal Grillers Association 
C The Campfire Cooking Association 


D National Marshmallow Roasters Institute 





C Navy beans 





What do Boy Scouts call food wrapped 
n foil and cooked over hot coals? 


A Hobo dinners 





B Fire packs 


C Pocket pouches 





D Pinto beans D Silver bullets 
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Ғип 


Which of these ingredients is used 
to make marshmallows spongy? 
کے‎ - 


ABaking soda B Gelatin С Sap from the marshmallow plant DHoney 





Where did the recipe for 
s'mores first appear? 


How long should 
you wait after 
lighting a campfire 
to start cooking? 


© 





A Ona Hershey's bar wrapper 


B On the back of a marshmallow bag 

A You don't need to wait at all. 
C In a Yosemite National Park newsletter 

B Wait until the flames reach 
D Ina Girl Scout handbook at least a foot high. 





C Wait until the flames 
have burned down to coals 
or embers. 






If you bury a potato in hot coals, 
it will cook in: 


A5 to 10 minutes ®© Which household 
material is best 
for getting a 
campfire going? 


B 15 to 20 minutes 
C30 to 60 minutes 


D 90 to 120 minutes A Dryer lint 


B Baby wipes 


C Coffee grounds 
Which of these companies was first to sell 
canned pork and beans? 


U Campbell, THER Ves 


A 


D Catalog or magazine pages 


ISTOCKPHOTO BAKING SODA AND BAKED POTATO: SHUTTERSTOCK MARSHMALLOW PLANT: ALAMY 


Put these kebab 
ingredients in order 
from quickest to 





1 Us. slowest cooking. 
E Which two pieces of this knife A Tomatoes 
were not in the first model AE 
used by the Swiss Army? ten 
A Can opener C Corkscrew C Shrimp 
B Screwdriver D Small blade D Poppers 
E Chicken 
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Ғип 
Cooking 





(19) ig, roaring 
campfires 
can reach: 


A350 degrees 
B 600 degrees 

C 1,200 degrees 
D 2,000 degrees 


How many mini 
marshmallows equal 
one regular-size 
marshmallow? 





A About 5 
B About 10 
C About 20 





TRUE OR FALSE? 


21. It's safe touse TF 
bamboo skewers over 
an open fire. 


22. The Dutch TF 
oven was 

patented 

bya 

Dutchman. 


23. The best way to ТЕ 
cook beans over а Ғіге 
is in their own can. 


24. You сап eat TF 
hot dogs cold right 

out of the package. 

25. When cooking TF 
with foil, the shiny 





le should always 
face out. 
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SCORE SHEET 


Give yourself one point for each correct answer. 


|. One point for each: 
1D Logcabin 
2 BPlatform 
3AStar 
4 C Lean-to 
5E Tepee 


2. B Eggshells help the grounds settle. 
3.8 


4. ANew England settlers learned about 
these cakes from native tribes. 


5. D Before Smokey Bear was created 
in 1944, the USDA Forest Service used 
Bambi's image for its fire-safety campaign. 


Б.с 


T. C This common name for trail mix was 
added to the Oxford English Dictionary in 
the 1970s. 


B. A These days, most hot dog brands 
sell eight dogs per package to match а 
standard eight-pack of buns. 


9. D The web-based institute calls itself 
a'virtual think tank" and offers tools and 
tips for melting marshmallows. 


10. A The group has been using the term 
since at least the 1940s. 


11. В Original versions of marshmallows 
were made with sap from the marshmallow 
plant (yes, it’s a real thing!), but now, most 
companies use gelatin. 


12. D It appeared in a 1927 book called 
Tramping and Trailing with the Girl Scouts. 


13.с 


M. D Van Camp's started selling this 
hit food in 1894 after the owner's son 
discovered how good pork and beans 
taste when mixed with tomato sauce. 


15. C and D Early models used by 
the Swiss Army included a large blade, 
асап opener, an awl and a screwdriver. 


16.c 


17. A Dryer lint is good tinder: It's 
lightweight and catches fire quickly 
(which is why you should always keep. 
your dryer's lint trap clean). 


18. C, A, D, B, E Smaller items like 
shrimp and those with a high water 
content like tomatoes cook fast; meat. 
and poultry take longer. When making 
kebabs, group quick-cooking foods on 
the same skewer. 


19. D That's hot enough to melt glass! 


20. B Nine Campfire-brand minis or 
13 Jet-Puffed-brand minis add up to 
one regular marshmallow. 


21. T Just soak them in water for 
30 minutes before cooking. 


22. F In 1708, Englishman Abraham Darby 
patented a process of making cast-metal. 
pots based on a Dutch design. The term 
"Dutch oven" was introduced years later. 


23. F The inside of many cans are coated 
with food-grade epoxy that may contain 
BPA and chemicals that can be harmful 
above certain temperatures; you should 
transfer the can contents to a fire-safe 
container for cooking 


24. T Hot dogs are already fully cooked, 
so you can eat them out of the package. 
(Note this is not advised for pregnant 
women or people with compromised 
immune systems.) 


25. F The shiny and dull sides insulate, 

conduct and reflect heat the same. The 
only exception is nonstick foil—the side 
labeled nonstick should touch the food. 


HOW DID YOU 00? 


0 Т0 9 POINTS 
OHHH, BURN! 

If you're not a pro at 
building a fire outside, 
start off easy by 
making the smores 
on page 63 


10 TO 19 POINTS 
GETTING WARMER! 
You know your basics 
but still have some 
trailblazing to do. 
Check out our easy 
foil-packet fish dinners 
on page 84. 


20 TO 29 POINTS 
SMOKIN"! Youre as 
comfortable cooking 
outside as you are in the 
kitchen. Show off your 
red-hot skills with the 
cast-iron breakfasts 

on page 73 
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Multis 
purpose 


à 





<< TENT > 


‚meter Guide Gear Teepee Tent 16-foot-diameter Stout Belle Ultimate 5000 Tent 
; sportsmansguide.com From $950; stouttent.com 


Dietz LED Lantern Firefly Solar 


$45; rejuvenation.com < LANTERN > LED Mason Jar Lantern 


$20; worldmarket.com 


* Seamless & 
Pioneer Enamel J ‘Steadfast 


£70 for 12 pocos << DINNERWARE > = Enamel Set 


$196 for 12 pieces; 
gsioutdoors.com bestmadeco.com 


Waterproof 


Outdoor Blanket << BLANKET > inicio аш 


850; ІБеапсот pendleton.com 


MARSHMALLOW = 
Rolla Roaster Roasting Forks << ROASTERS > Stainless-Steel Branch Skewers 


$13 for two; rei.com $25 for two; uncommongoods.com 


Air Raid Stitched Leathı 
eles Speaker < SPEAKER > first Seater 


8150; skullcandy.com 3200; henleybrands.com 


" "КІ? 
70 ғооо NETWORK MAGAZINE ө JUNE 2016 








ou тт T AT T" ВАА СОМ 








Make your BB 0 Wo s i 
Wheel Lin the, Gold Peak Tea. 


a elle that brings you Rome: 


FLAMES: SHUTTERSTOCK 


Fun 
Cooking 





> 
© 







> _ Use your cast-iron skillet tomake a 
“big breakfast over the campfire 


< 


ANAL How to Build a Campfire’ AA dl A AA A дй 


Ce. d. "Ben Dan 





1.Makealoosepileoftinder 2. Light the tinder from 3. Stack more wood on and 4. Let the flames die down; the 
(dry twigs, leaves and/or all sides, blowing on the fire around the tepee as the fire wood will turn into whitish gray 
paper). Arrange small sticks gently to help it ignite. grows, starting with smaller coals. Place a cooking grate 
or branches in a tepee around pieces and adding larger logs over the coals to create a 

the tinder. asneeded. level surface. 
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4 slices thick-cut bacon, chopped 
1% pounds small potatoes, cut into 
Ys inch pieces 
Kosher salt and freshly ground pepper 
1 sweet onion, chopped 
8 ounces small summer squash, 
cut into %-inch pieces 
4 large eggs 
1 cup assorted cherry tomatoes, halved 
Chopped fresh parsley, for topping 
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ACTIVE: 25 min | TOTAL: 45 min 1 SERVES: 4 to 6 


Cook the bacon in a 10-inch cast-iron skillet over medium-high heat, stirring occasionally, 
until browned and crisp, 4 to 7 minutes. Remove to a paper towel-lined plate with a slotted 
spoon, reserving the drippings in the skillet. Add the potatoes to the skillet and season with 
Зд teaspoon salt and a few grinds of pepper. Cook, stirring occasionally, until browned and 
tender, 8 to 12 minutes, Add the onion, season with salt and continue cooking until the onion 
is lightly browned and the potatoes are cooked through, 3 to 5 minutes. 

Add the squash and bacon to the skillet; reduce the heat to low (or move the skillet to 
a cooler part of the campfire). Use the back of a spoon to make 4 shallow wells in the potato 
mixture; carefully crack 1 egg into each well. Scatter the tomatoes around the eggs, cover the 
skillet and cook until the egg whites are set but the yolks are still runny, 6 to 12 minutes 

Season the eggs with salt and pepper; sprinkle with parsley before serving, 





11; m 
Goes ^ 
io work > 
in minutes c. 





Ibuprofen Тіл N RI 256 mj) „„Ж Tablets 


Pain Reliever/ Fever Reducer sun) 4 





ACTIVE: 20 min | TOTAL: 30 min 1 SERVES: 4 to 6 


2 tablespoons unsalted butter 

1 poblano chile pepper, seeded and diced 

1 bunch scallions, sliced 

1 redjalapefio pepper, halved, seeded 
and thinly sliced 

% cup fresh corn kernels 

Kosher salt 

8 large eggs 

4 cups tortilla chips, slightly crushed 

1 cup shredded cheddar cheese 
(about 4 ounces) 

% cup fresh cilantro, torn, plus more 
for topping 

Diced avocado, sour cream and 
pico de gallo, for topping 
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Melt the butter in a 10-inch cast-iron skillet 
over medium-high heat. Add the poblano, 
scallions and jalapefio; cook, stirring occasionally, 
until slightly softened, 1 to 2 minutes, Add 
the corn and % teaspoon salt; cook, stirring 
occasionally, until the vegetables are soft, 
about 2 more minutes. 

Whisk the eggs with % cup water and 
34 teaspoon salt in a large bowl. Add the eggs 
to the skillet and cook, stirring constantly with 
a rubber spatula to form large curds, until the 
eggs are softly scrambled, about 2 minutes. 
‘Add the tortilla chips, % cup cheese and 
the cilantro to the skillet; cook, stirring, until 
well combined, 1 to 2 more minutes. 

Sprinkle the scramble with the remaining 
% cup cheese and top with avocado, sour cream, 
pico de gallo and more cilantro. 





How to Clean 
a Cast-lron Skillet 


1. Wash by hand, using a mild soap if 
necessary (do not soak or scrub—this 
will damage the pan's “seasoned” 
nonstick surface). 

2. Dry the pan immediately, then 
place on the stove over low heat to 
help any excess water evaporate 
3.Wipe the pan with a little vegetable oil 
before storing, 


If your pan loses its shine or develops. 
rust, reseason it: Scrub well, then rinse 
and dry. Rub all over with vegetable oil 
or shortening, then place upside-down 
in a 400° oven for 1 hour (ine the rack 
below with foil to catch any drips), Let 
the pan cool in the oven. 









жаға S Ig 
PHILADELPHIA <2 


spicy jalapenom 
SE 





1 tablespoon extra-virgin olive ой 

1 pound sweet or hot Italian sausage, 
cut into 1-inch pieces 

1 small onion, chopped 

5 ounces ciabatta bread, cubed 
(about 5 cups) 

2 cups marinara sauce 

4 ounces provolone cheese, diced 
(about 1 cup) 

% cup shredded parmesan cheese 

% cup fresh basil, torn 

4 large eggs 

Kosher salt and freshly ground pepper 
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ACTIVE: 20 min | TOTAL: 30 min | SERVES: 4 to 6 


Heat the olive oil in a 10-inch cast-iron skillet over medium-high heat. Add the sausage; 
cook, stirring occasionally, until browned and almost cooked through, 4 to 5 minutes. Add 
the onion and cook, stirring occasionally, until softened and slightly golden, 2 to 3 minutes. 

Stir the bread into the sausage mixture and cook until lightly toasted, about 2 minutes, 
‘Add the marinara sauce and 2 cups water; bring to a simmer. Reduce the heat to medium 
(or move the skillet to a cooler part of the campfire). Stir in the provolone, 2 tablespoons 
parmesan and % cup basil 

Use the back of a spoon to make 4 shallow wells in the tomato mixture; carefully crack 
1 egg into each well. Cover the skillet and cook until the egg whites are set but the yolks are 
still runny, 4 to 9 minutes. Sprinkle with the remaining 2 tablespoons parmesan and % сир 
basil. Season with salt and pepper. 


Milk messes with more 


people than you think. 
That’s why there’s 
lactose-free LACTAI 


It’s real milk, just wi 
that annoying lactose. 
yor 


Lactaid. The milk that doesn’t mess wi 





МІХ & MATCH 


Foil-Packet Fish 


Create your own seafood dinner for the grill. 


PHOTOGRAPHS BY LEVI BROWN 





Lemon-Coriander Shrimp with Corn and Zucchini 
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CHOOSE YOUR SEAFOOD* 


These options each serve 4. 


+ Salmon, four 6-ounce skinless fillets * Striped bass, four 6-ounce skinless fillets * Cod, four 6-ounce skinless fillets 
* Large shrimp, 1% pounds * Halibut, four 6-ounce skinless fillets * Mussels, 3 pounds 
(peeled and deveined; tails intact) (scrubbed and debearded) 








Ө 


CHOOSE YOUR VEGETABLES 


Pick 2 vegetables and prep 4 cups total. yn 
Ch. чш dA e 


Bell peppers, Red onion, Corn kernels, Carrots, Artichoke hearts, Fennel, Leeks, 
thinly sliced thinly sliced thawed if frozen thinly sliced thawed if frozen thinly sliced thinly sliced 
; .%4 
жЕ cs 47 Ge E 
Scallions, cut Canned chickpeas ^ Potatoes, cut into Mushrooms, Grape or cherry Zucchini оғ Baby greens 
into 1-inch or other beans, small pieces thinly sliced tomatoes, yellow squash, (use just 1 cup 
pieces drained and rinsed and boiled halved thinly sliced per packet) 








© 


ASSEMBLE THE PACKETS 


Lay out 4 large sheets of heavy-duty foil (use a double layer of foil for mussels). Mound 1 cup vegetables in the center of each, 

season with salt and pepper and top with a sprig of parsley, basil, thyme, oregano or rosemary. Put the fish or seafood on top of 

the vegetables; season with salt and pepper and drizzle with olive oil. Add a splash of white wine or water. Bring the short ends 
of the foil together and fold twice to seal; fold in the sides to seal, leaving room for steam. 














о 


COOK THE PACKETS 


GRILL OR CAMPFIRE Preheat a grill to medium high or light a OVEN Preheat the oven to 450", Put the foil packets on a baking sheet; 
campfire and put a cooking grate in place (see page 73). Grill the bake until the fish is just cooked through, 12 to 15 minutes, (While 
foil packets until the fish is just cooked through, 10 to 12 minutes the packets are cooking, make your topping, Step 5.) Let the packets 
(While the packets are cooking, make your topping, Step 5.) Let the sit 5 minutes, then carefully open and add your topping. 


packets sit 5 minutes, then carefully open and add your topping, 








Ө 


МАКЕ А TOPPING 


LEMON-CORIANDER SEASONING GINGER-SCALLION BUTTER SMOKY RED PEPPER OIL 

Toast 1 tablespoon each coriander seeds Pulse % stick softened butter, 3sliced Puree М cup chopped roasted red peppers 
and mustard seeds in a dry skillet. scallions, 2 teaspoons grated peeled (or piquillo peppers) with % cup olive oil, 
Coarsely grind in a spice ginger, % teaspoon 2 teaspoons sherry vinegar, 

grinder (or crush with toasted sesame ой teaspoon smoked 

a skillet). Mix with and % teaspoon paprika, 1 grated garlic 

2 teaspoons grated kosher salt in clove and % teaspoon 

lemon zest and а mini food each kosher salt 






34 teaspoon each 
kosher salt and pepper. 


processor 
until smooth. 


and ground cumin 
until smooth, 








*We cook with sustainable fish in the test kitchen whenever we can. Look for wild s 
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salmon and striped bass, or Pacific halibut and cod. Visit seafoodwatch.org for mare Infor 


ATO KANG KIM FENNEL AND ZUCCHINI: GETTY IMAGES 





ROTS LEEKS AND MUSHROOMS: CON POULOS SCALUONS, CHICKPEAS AND TOMATOES: ANDREW 
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PIECEJQF CAKE! 


Build a campfire out 
of cake and cookies! 


PHOTOGRAPHS BY 
LEVI BROWN 


“4 
THE FLAMES 
ARE MADE FROM 
MELTED CANDIES. 


Tell friends to gather round the 
campfire for dessert: These burning 
logsare actually pound cake! We 
covered store-bought cakes with 
chocolate frosting to look like wood 
and arranged them in a fire pit of 
cookie crumbs. To light the fire, we 
made flames out of melted red and 
yellow candies—no kindling required. 
Turn the page for the how-to. 











ACTIVE: 45 min | TOTAL: 45 min 1 SERVES: 10 to 12 


FOR THE CAKE AND FLAMES 
1 9-ounce box chocolate wafer cookies 
% сир confectioners’ sugar 


30 red hard candies (cinnamon or cherry), 


lightly crushed 

30 butterscotch hard candies, 
lightly crushed 

2 16-ounce frozen pound cakes 











FOR THE FROSTING 
2 sticks unsalted butter, 

at room temperature 
3% cups confectioners’ sugar 

ounces bittersweet chocolate, melted 
% сир unsweetened dark cocoa powder 
% cup milk 
2 teaspoons pure vanilla extract 25 
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Ғип 
Cooking 





=q 





e 


Pulse the cookies in a 
food processor to make 
coarse crumbs. Transfer 
all but cup crumbs toa 
bowl. Pulse the remaining 
crumbs until fine; add the 
*% cup confectioners’ sugar 
and pulse. Transfer the fine 
crumbs to a separate bowl. 





a 





о 


4 ` 


Meanwhile, make the 
frosting: Wipe out the 

food processor (no need 

to wash it). Add the butter, 
confectioners’ sugar, melted 
chocolate, cocoa powder, 
milk and vanilla and pulse 
until smooth. 





Sprinkle the coarse cookie 
crumbs on a platter. Place 
1 cake on the crumbs, 
then run a fork through 
the frosting to create the 
texture of bark. Rest the 
second cake at an angle on 
top; repeat with the fork. 


Preheat the oven to 3507. 
Line a rimmed baking sheet 
with foil. Sprinkle the red 
and butterscotch candies 
into a 7-by-10-inch 
rectangle, alternating 
colors as shown. 


Trim the long top and bottom 
edges of the pound cakes 
with a paring knife to make 
them rounded. 





Sift the fine cookie сгить 
mixture over the logs to 
look like ash. 
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- HOWTO - — — -— — — - 
Make the Campfire Cake J 






Bake the candies until 
completely melted, 10 to 
15 minutes. Immediately 
run a knife through the 
yellow candy to swirl it 
into the red (be careful— 
the candy will be very hot). 
Let cool completely on 
the baking sheet. 





Spread the frosting over 
the pound cakes, making 
sure to cover the rounded 
undersides (leave the 
ends exposed to resemble 
cut logs). 








Snap the candy sheet into 
different-size shards; press 
the shards into the lower 
cake to create the flames. 








Hoping can't keep 
your kids 
from using drugs. 


But you can. 
And we can help. 


Partnership" 
for Drug-Free Kids 


Where farnlilez find answers 


Call our toll-free helpline, 
1-855-DRUGFREE. 
Or visit us at drugfree.org. 


© Partnership for a Drug-Free America, Inc 
Partnership is a nonprofit, S03) charitable organization: 


Pretty, poppy, easy, 
affordable ideas! 

















MEET HOMESTYLE 





New RAGU Homestyle pasta sauce likes to cling 


It has so much pasta-clinging power it covers every spaghetti 
noodle in a nice, cozy sauce-hug. With our made-from-scratch 
taste paired with an extra bold. hearty texture, youll invite us 


over for dinner again and again. 


Its RAGU Homestyle. New, but it's still simmered in tradition 


(Its a hugger) 


ick & Hearty 
Thick tional 





Weeknight 
‚Cooking 


Ге 2 ч PHOTOGRAPHS BY 
А > CHARLES MASTERS 





Try grilled pork and 
bell pepper kebabs! 
See page 98. 
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Weeknight 
Cooking 


RIGATONI WITH GRILLED SAUSAGE 
AND VEGETABLES 


ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4 


2 Japanese eggplants (about 1 pound), halved lengthwise 
1 medium zucchini, halved lengthwise 

4 plum tomatoes, halved lengthwise 

3 tablespoons extra-virgin olive oil 

Kosher salt and freshly ground pepper 

3 hot or sweet Italian sausage links (about 12 ounces) 
10 ounces rigatoni pasta 

1 cup fresh basil, roughly chopped 

% cup fresh mint, roughly chopped 

1 small clove garlic, grated 

% cup ricotta cheese 


1. Preheat a grill to high. Toss the eggplants, zucchini and 
tomatoes with 1 tablespoon olive oil; season with salt and pepper. 
Place the vegetables cut-side down on the grill along with the 
sausages. Cook, turning occasionally, until the vegetables are 
tender and the sausages are cooked through, about 4 minutes for 
the tomatoes and 10 to 12 minutes for the sausages and remaining 
vegetables. Transfer to a cutting board and let cool slightly. 

2. Meanwhile, bring a large pot of salted water to а boil. Add the 
pasta and cook as the label directs. Reserve 1 cup cooking water, 
then drain the pasta. 

3. Combine the basil, mint, garlic and the remaining 2 tablespoons 
olive oil in a large bowl, Chop the vegetables and sausages and 
add to the bowl, Add the pasta and % cup of the reserved 

cooking water and toss to combine, adding more cooking water 
as needed to loosen. Top each serving of pasta with the ricotta. 
Season with salt and pepper. 


Per serving: Calories 590; Fat 24 g (Saturated 7 g); Cholesterol 40 mg; 
Sodium 520 mg; Carbohydrate 65 g; Fiber 7 g; Sugars 8 g; Protein 29 g 
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Low- 
CALORIE 
DINNER 





CLAM AND BACON SOUP 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


% сыр dry vermouth or white wine 

24 littleneck clams, scrubbed 

1 tablespoon extra-virgin olive ой 

3 slices bacon, chopped 

1 head garlic, cloves roughly chopped 

3 spring onions or scallions (white and light green parts only), 
thinly sliced 

3 stalks celery, thinly sliced, plus chopped leaves for topping 

Kosher salt and freshly ground pepper 

% cup all-purpose flour 

1 cup fresh or frozen peas 

% op half-and-half or light cream 

1 small baguette, sliced 


1.Bring 4 cups water and the vermouth to a boil in a large pot over 
high heat. Add the clams, cover and cook until they start opening, 
41010 minutes; as the clams open, transfer them to a bowl using 
tongs. (Discard any unopened clams.) Strain the cooking liquid 
through a fine-mesh sieve into another bowl; set aside. 

2. Meanwhile, heat the olive oil in a large saucepan over medium 
heat. Add the bacon and garlic. Cook, stirring occasionally, until 
the bacon starts to crisp, about 7 minutes. Add the spring onions, 
sliced celery, % teaspoon salt and a few grinds of pepper. Cook, 
stirring occasionally, until the vegetables soften, about 7 minutes. 
3. Sprinkle the flour over the vegetables in the pan; cook, stirring, 
until incorporated, about 1 minute. Slowly add the reserved 

clam cooking liquid, stirring and scraping up any browned bits 

from the bottom of the pan. Bring to a simmer and cook until 
thickened, about 3 minutes. Season with salt and pepper. 

4. Add the clams to the saucepan (remove from the shells and 
chop, if desired); add the peas. Cook until warmed through, about 
2 minutes. Remove from the heat and stir in the half-and-half. 
Top with celery leaves and serve with the baguette. 


Per serving: Calories 410; Fat 17 g (Saturated 6 g); Cholesterol 65 mg; 
Sodium 1,050 mg; Carbohydrate 35 g; Fiber 3 g Sugars 4 g; Protein 31 g 





Ò 25:6 kn Fix 





Weeknight 
Cooking 





BLACKENED SHRIMP PO'BOYS 


ACTIVE: 25 min | TOTAL: 30 min | SERVES: 4 


cup mayonnaise 
tablespoons minced pickles, plus more for serving 
tablespoons minced shallot 

teaspoon hot sauce, preferably Louisiana-style 
Kosher salt and freshly ground pepper 

1 pound large shrimp, peeled, deveined and patted dry 
2 teaspoons salt-free Cajun seasoning 

2 tablespoons unsalted butter 

4 hero rolls, split 

Shredded iceberg lettuce and sliced tomatoes, for serving 


% 
2 
2 
% 


1. Preheat the oven to 350°. Combine the mayonnaise, minced 
pickles, shallot and hot sauce in a small bowl; season with salt and 
pepper. Set aside. 

2. Toss the shrimp with the Cajun seasoning and % teaspoon salt 
ina large bowl. Melt the butter in a large nonstick skillet over 
medium-high heat. Add the shrimp and cook until pink, 

1% to 2 minutes per side. 

3. Meanwhile, arrange the rolls on a baking sheet and toast in 

the oven, about 5 minutes. Spread the mayonnaise mixture on the 
cut sides of each roll. Fill with the shrimp, lettuce and tomatoes. 
Serve with pickles. 


Per serving: Calories 490; Fat 26 g (Saturated 7 g); Cholesterol 165 mg; 
Sodium 1,190 mg; Carbohydrate 40 gi Fiber 3 g; Sugars 6 gi Protein 23 g 
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PORK KEBABS WITH PASTA SALAD 


ACTIVE:35 min | TOTAL: 40 min 1 SERVES: 4 


1 large pork tenderloin (about 1% pounds), 
cut into 1%-inch chunks 

red bell peppers, cut into 1%-inch chunks 

small red onion, cut into 1%-inch chunks 

tablespoons extra-virgin olive oil, plus more for the grill 
pickled sweet cherry peppers, stemmed, seeded and sliced, 
plus % cup brine 

1 teaspoon dried oregano 

Kosher salt 

4 ounces mini farfalle pasta (about 1 cup) 

2 tablespoons chopped fresh basil 

2 tablespoons chopped fresh parsley 

1 cup bocconcini (small mozzarella balls), halved 

Freshly ground pepper 


RON 


1. Soak 4 wooden skewers in water 15 to 20 minutes to prevent 
scorching, Preheat a grill to medium high. Combine the pork, 

bell peppers, red onion, 3 tablespoons olive oil, 2 tablespoons 
cherry pepper brine, the oregano and ¥ teaspoon salt in a 

large bowl; toss, 

2. Meanwhile, bring a large pot of salted water to a boil. Add 

the pasta and cook as the label directs. Drain and rinse under 

cold water; transfer the pasta to a large bowl and add the 

cherry peppers, the remaining 3 tablespoons olive oil and 

2 tablespoons brine, and % teaspoon salt; toss, 

3. Thread the bell peppers, pork and red onion, alternating, onto 
the skewers, Drizzle any remaining marinade over the kebabs. 
Brush the grill grates with olive oil. Grill the kebabs, turning 
occasionally, until the pork is cooked through and the vegetables 
are well marked, 10 to 12 minutes. 

4. Add the basil, parsley and bocconcini to the bow! with the pasta; 
season with pepper and toss, Serve the kebabs with the pasta salad. 


Per serving: Calories 610; Fat 36 g (Saturated 10 g); Cholesterol TIS mg; 
Sodium 470 mg; Carbohydrate 29 g; Fiber 3 g; Sugars 5 g; Protein 42 g 
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‘Giving ир is, never an option = 

elle seret ts figuring out how 
to tum a loss into a win. 


A COMPANY 


TWAT MAKES 





Whether you're growing a career or getting a 
business off the ground, Jon’s formula is the same: 
DIVE IN: When | knew finance wasn't for me, 
1 quit my job on a Monday, started volunteering 
оп a farm on a Wednesday. The seed for 
Real Good Juice was planted. 
KEEP LEARNING: I'm not afraid to ask 1,001 
questions. The world around us never stops 

d > changing, so there's always more to learn. 
Hust le Har er! OUTHUSTLE: When you want to do things 


differently, you have to Бе twice as driven. 





left a career on Wall Street to follow his passion—and squeeze a 
little more out of life. He built his company, Real Good Juice Co., with a thirst for 
great product and a mission to disrupt flaws in the food system. Here, he shares 
the secrets of those who carve their own paths. 77 









When you hustle harder, life is a wild ride. Тһе 
all-new 2016 Chevrolet Cruze gives you the drive 
to make it happen...and make it your own. 


AGILE: An aerodynamic profile that gets you where 
you want to go 


CONNECTED: Available built-in 4G LTE Wi-Fi 
ADAPTABLE: Versatile 60/40-split folding rear seats 





CHEVROLET J On "REQUIRES A COMPATIBLE MOBILE DEVICE, 


YOU WERE BORN IN 
THE DRIVER'S SEAT 


AND THE 2016 CHEVROLET CRUZE 
WAS DESIGNED WITH YOU IN MIND. 


* Available 4G LTE Wi-Fi Hotspot! for up to seven devices and 
available wireless charging? 








* Standard Cheverolet MyLink? color touchscreen 
* Apple CarPlay and Android Auto compatibility“ 


* Available advanced safety features including Rear Cross Traffic 
Alert, Lane Keep Assist, and Forward Collision Alert 


* 40 MPG highway fuel efficiency* 


The right ingredients help Jon power through: 


PASSION: | love what | do—making real good 
juice, but also changing the way our neighbors 
think about their diets. My passion shows in 
our juice, our bottle, and our brand 


THE BIG PICTURE: When you focus 
on something bigger than your — 
business, you have more than a 2, 

mission statement—you have а Cf 
belief system. Ki 


COMMUNITY: From my team 
to the farmers we call friends 
I've surrounded myself with 
people who are working toward 
the same goals 


Learn more at realspodjuieeco.com. 


FESTIVAL TICKETS ON SALE NOW 


Andy Ricker 
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Weeknight 
Cooking 






CALORIE 
DINNER 


MOJO PORK WITH SWEET PLANTAINS 


ACTIVE: 20 min | TOTAL: 35 min 1 SERVES: 4 


1 cup fresh cilantro, plus more for topping 
% cup fresh mint 
3a cup orange juice 
Juice of 2 limes (about % cup), plus wedges for serving 
5 cloves garlic 
¥% _jalapefio pepper, roughly chopped 
(remove seeds for less heat) 
1 teaspoon ground cumin 
Kosher salt and freshly ground pepper 
4 bone-in center-cut pork chops (about 6 ounces each) 
%  cuplong-grain white rice 
1 15-ounce can kidney beans, drained and rinsed 
1 ripe yellow plantain, halved lengthwise then crosswise 
through the peel 


1. Preheat the broiler. Puree the cilantro, mint, orange juice, 

lime juice, garlic, jalapefio, cumin, 1 teaspoon salt and a few grinds 
of pepper in a blender. Transfer М cup of the mojo sauce to а 
large bowl. Season the pork chops with salt and pepper and add 
to the bowl; toss to coat and set aside. 

2. Bring * cup water, the rice, beans and % cup of the remaining 
mojo sauce to a boil in a medium saucepan over high heat 
(reserve the remaining mojo sauce for topping). Cover, reduce the 
heat to low and cook until the liquid is absorbed and the rice is 
tender, about 20 minutes. Set aside and cover to keep warm. 

3. Remove the pork chops from the marinade and arrange 

on a broiler pan (or a rack set on a rimmed baking sheet). Add 

the plantain halves cut-side up to the pan. Broil until the pork and 


plantains are golden and the pork is cooked through, about 7 minutes. 


4. Top the pork with the remaining mojo sauce and cilantro. Serve 
with the rice, plantains and lime wedges. 


Per serving: Calories 480; Fat 11g (Saturated 3 g); Cholesterol 115 mg; 
Sodium 360 mg; Carbohydrate 52 g; Fiber 7 g; Sugars 12 g; Protein 43 g 
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CHICKEN KATSU WITH GINGER RICE 


ACTIVE: 25 min | TOTAL: 30 min 1 SERVES: 4 


14 cup all-purpose flour 

2 large eggs, lightly beaten 

1 cup panko breadcrumbs 

4 chicken cutlets (4 to 5 ounces each) 

Kosher salt and freshly ground pepper 

1% tablespoons vegetable oil, plus more for frying 

3  cloves garlic, minced 

2 teaspoons minced peeled ginger 

3 heads baby bok choy (about 12 ounces), 
trimmed and chopped 

3 ` cups cooked white rice, cooled 

3 scallions, thinly sliced 

Katsu sauce, for serving 


1. Put the flour, eggs and breadcrumbs in 3 separate shallow bowls. 
Season the chicken with salt and pepper; dredge each cutlet in the 
flour, dip in the egg, letting the excess drip off, then dredge in 

the breadcrumbs until evenly coated. Transfer to a plate. 

2. Heat % inch of vegetable oil in a large nonstick skillet over 
medium-high heat. Add the chicken and cook until golden brown 
and crisp, about 4 minutes. Flip and continue cooking until golden 
on the other side, about 3 more minutes, Remove the chicken to a 
rack set on a baking sheet to drain; season with salt. 

3. Meanwhile, heat 1% tablespoons vegetable oil in another 

large nonstick skillet over high heat. Add the garlic and ginger; 
cook, stirring, until golden, about 30 seconds. Add the bok choy; 
season with salt and cook, stirring, until the bok choy is wilted, 
about 1 minute. Add the rice and cook, stirring, until warmed 
through, about 2 minutes. Stir in the scallions; season with salt. 
Serve the chicken with the rice and katsu sauce. 


Per serving: Calories 610; Fat 19 g (Saturated 3 g); Cholesterol 185 mg; 
Sodium 280 mg; Carbohydrate 66 g; Fiber 3 g; Sugars 2 gi Protein 42 g 
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Weeknight 
Cooking 


SKILLET CHICKEN PARMESAN 
WITH ARTICHOKES 


ACTIVE: 30 min | TOTAL: 40 min 1 SERVES: 4 





tablespoons extra-virgin olive oil 

10-ounce package frozen artichoke hearts, thawed 
clove garlic, chopped 

teaspoon red pepper flakes 

28-ounce can whole peeled San Marzano tomatoes, 
crushed by hand 

Kosher salt and freshly ground pepper 

3 сир chopped rotisserie chicken (skin removed) 

% сир fresh basil, roughly chopped, plus more for topping 
4 slices rosemary focaccia (about 4 ounces) 

4 ounces fresh mozzarella, thinly sliced 

% cup grated parmesan cheese 


ایک اا چ ا 


1. Preheat the broiler. Heat the olive oil in a large ovenproof skillet 
over medium-high heat. Add the artichokes and cook, stirring 
occasionally, until tender and browned in spots, about 5 minutes. 
Add the garlic and red pepper flakes, Cook, stirring, until the garlic 
is soft, about 30 seconds. 

2. Add the tomatoes, 1 cup water, 1 teaspoon salt and a few grinds 
of pepper to the skillet. Bring to a boil, then reduce to a simmer 
and cook, stirring occasionally, until the sauce thickens, about 

10 minutes. Stir in the chicken and basil; season with salt. 

3. Meanwhile, toast the focaccia in a toaster oven or under the broiler 
and let cool slightly; roughly chop to make coarse breadcrumbs. 
Sprinkle the crumbs over the chicken mixture and top with the 
mozzarella and parmesan. 

4. Transfer the skillet to the broiler and cook until the breadcrumbs 
are browned and the cheese is bubbling, 3 to 5 minutes. Let cool, 

5 minutes. Top with basil. 


Per serving: Calories 520; Fat 20 g (Saturated 7 g); Cholesterol 100 mg; 
Sodium 1,440 mg; Carbohydrate 45 g; Fiber 7 g; Sugars 8 g; Protein 39 g 








TEX-MEX TURKEY BURGERS 
WITH AVOCADO MAYONNAISE 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


1% pounds lean ground turkey 

2 cloves garlic, grated 

2 teaspoons hot smoked paprika 

Kosher salt and freshly ground pepper 

1 avocado, halved 

3 tablespoons mayonnaise 

Juice of 1 lime 

1 tablespoon vegetable oil 

4 slices pepper jack cheese (about 3 ounces) 
4  sesame potato buns 

Shredded lettuce and tortilla chips, for topping 


1. Combine the turkey, garlic, paprika, % teaspoon salt and a 
few grinds of pepper in a medium bowl; mix with your hands 


until just combined. Form into four %-inch-thick patties; set aside. 


2. Combine % avocado, the mayonnaise, lime juice and 

% teaspoon salt in a medium bowl; mash until smooth. Thinly 
slice the remaining % avocado and season with salt and pepper. 
Set aside for topping. 

3. Heat the vegetable oil in a large nonstick skillet over 
medium-high heat (or preheat a grill to medium high and 

oil the grates). Add the burgers and cook until browned, 

3 to 4 minutes per side. Top each burger with а slice of cheese; 
cover and cook until the cheese melts, about 30 seconds. 

4. Meanwhile, split and toast the buns; spread the 

avocado mayonnaise on the cut sides. Serve the burgers 

on the buns with lettuce, the sliced avocado and tortilla chips. 


Per serving: Calories 570; Fat 34 g (Saturated 8 g); Cholesterol TIS mg; 
Sodium 760 mg; Carbohydrate 26 g; Fiber 4 g; Sugars З g; Protein 42 g 


COVER 
RECIPE! 
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THE CHOICE OF ITALY® 


Weeknight 
Cooking 


CHINESE NOODLES WITH TOFU 


ACTIVE: 20 min | TOTAL: 30 min I SERVES: 4 


% сыр seasoned rice vinegar 
2 tablespoons low-sodium soy sauce 
Kosher salt 
1 redjalapefio pepper, halved and thinly sliced 
1 tablespoon vegetable oil 
1 14-ounce package firm tofu, drained, 

cut into 4 equal pieces and patted dry 
8 ounces sliced shiitake mushrooms (about 4 cups) 
Freshly ground pepper 
1 10-to 12-ounce package Chinese egg noodles 
1 bunch broccolini, trimmed and cut into 2-inch pieces 
1 tablespoon toasted sesame ой 
2 cups bean sprouts 
2 scallions, thinly sliced 


1. Whisk the vinegar, 1 tablespoon water, % tablespoon soy sauce 
and % teaspoon salt in а small bowl. Add the jalapeño; set aside. 
2. Heat the vegetable oil in a medium nonstick skillet over 
medium-high heat. Add the tofu and cook until golden brown, 

3 to 4 minutes per side; transfer to a cutting board. Add the 
mushrooms to the skillet and cook, stirring, until slightly wilted, 
about 1 minute. Add the remaining 19 tablespoons soy sauce, 
tablespoon water and a few grinds of pepper to the skillet. 

Cook until the mushrooms soften, about 2 minutes. Quarter 
each piece of tofu and transfer to a bowl; add the mushrooms 
and 2 tablespoons of the vinegar mixture and toss. Set aside. 

3. Meanwhile, bring a large pot of salted water to а boil. Add the 
noodles and cook as the label directs, adding the broccolini during 
the last 2 minutes of cooking. Drain and rinse under cold water; 
transfer to a large bowl. Add the sesame oil; toss to coat. 

4. Divide the noodles and broccolini among bowls. Top with 

the tofu, mushrooms and sprouts and drizzle with the remaining 
jalapefio-vinegar mixture. Sprinkle with the scallions. 


Per serving: Calories 500; Fat 16 g (Saturated 3 g); Cholesterol 65 mg; 
Sodium 450 mg; Carbohydrate 68 g; Fiber 6 g; Sugars 7 g; Protein 25 g 
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BEEF TOSTADAS WITH MANGO SALSA 


ACTIVE: 20 min | TOTAL:20 min I SERVES: 4 


1 mango, diced 
% small red onion, finely chopped 
% сыр chopped fresh cilantro, 

plus more for topping 
Juice of 1 lime, plus wedges for serving 
Kosher salt and freshly ground pepper 
1 tablespoon vegetable oil 
1% pounds ground beef chuck 
1 15-ounce сап diced fire-roasted tomatoes with chiles 
31 1 teaspoon ancho chile powder, plus more for topping 
8  corntostadas 
Shredded iceberg lettuce, for topping 
% сир sour cream 


Switchup | 
taco night with | 
tostadas! Set | 


| upatoppings | 

| barandlet | 

| kids assemble | 
their own. 





1. Combine the mango, red onion, cilantro, lime juice, % teaspoon 
salt and a few grinds of pepper in a medium bowl; set aside. 

2. Heat the vegetable oil in a large nonstick skillet over 
medium-high heat. Add the ground beef and cook, stirring 
occasionally, until it starts browning, about 2 minutes. 
the tomatoes, chile powder and % teaspoon salt. Continue 

to cook until the beef is cooked through and the sauce is 

slightly reduced, about 2 minutes. 

3. Divide the beef among the tostadas; top with lettuce, the 
mango salsa, sour cream and cilantro. Sprinkle with chile powder, 
if desired. Serve with lime wedges. 





n 


Per serving: Calories 500; Fat 22 g (Saturated 9 g); Cholesterol 110 mg; 
Sodium 420 mg; Carbohydrate 41 g; Fiber 5 g; Sugars 17 g; Protein 30 g 


caprisun.com 
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Weeknight 
Cooking 


LOW- 
CALORIE 
DINNER 


CHEESY GRITS WITH FRIED EGGS 
AND VEGETABLES 


ACTIVE: 25 min | TOTAL: 25 min 1 SERVES: 4 


% cup milk 
Kosher salt and freshly ground pepper 

% сир quick-cooking grits 

1 cup grated dill havarti cheese (about 4 ounces) 
3 tablespoons unsalted butter 

2 carrots, thinly sliced 

8 ounces sugar snap peas, trimmed and halved 

5 scallions (4 cut into 1-inch pieces, 1 thinly sliced) 
1 tablespoon whole-grain mustard 

4 large eggs 

34 сыр fresh parsley 

2 tablespoons roughly chopped fresh dill 


1. Combine 3% cups water, the milk, % teaspoon salt and a few 
grinds of pepper in а saucepan and bring to a boil, Slowly add the 
grits, whisking constantly. Reduce the heat to low; cook, stirring 
often, until thickened, 5 to 7 minutes. Stir in the cheese until melted; 
season with salt and pepper. Keep warm over very low heat. 

2. Meanwhile, melt 2 tablespoons butter in a large nonstick skillet 
over medium heat, Add the carrots and cook until slightly softened, 
2 minutes. Add the sugar snap peas and large scallion pieces; 
season with salt and toss. Add 2 tablespoons water, cover and 
simmer until the vegetables are crisp-tender, 4 to 5 minutes. 

Stir in the mustard, Transfer to a bowl and cover to keep warm. 

3. Wipe out the skillet and melt the remaining 1 tablespoon butter 
over medium heat. Crack in the eggs; season with salt and pepper. 
Cook until the whites start setting, about 3 minutes, then cover 
and cook until the whites are set but the yolks are still runny, 

1 to 2 more minutes, Top each serving of grits with a fried egg, 

the vegetables, parsley, dill and sliced scallion. 





Per serving: Calories 400; Fat 22 g (Saturated 13 g); Cholesterol 240 mg; 
Sodium 510 mg; Carbohydrate 34 g; Fiber 4 g; Sugars 6 g; Protein 16 g 
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CARIBBEAN CURRIED CHICKEN 
AND CHICKPEAS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


5 tablespoons extra-virgin olive oil 

1% pounds skinless, boneless chicken thighs, quartered 
Kosher salt and freshly ground pepper 

1% tablespoons Madras curry powder 

5 cloves garlic, chopped 

2 15-ounce cans chickpeas (do not drain) 

1 cup fresh cilantro, plus more for topping 

Juice of % lime 

1 tablespoon apple cider vinegar 

4 ` cups shredded coleslaw mix 

Caribbean hot pepper sauce, for serving 

2 pieces naan bread, warmed and cut into wedges 


1. Heat 1 tablespoon olive oil in a large pot or Dutch oven over 
medium-high heat. Season the chicken with salt and pepper and 
add to the pot. Cook, stirring occasionally, until browned, about 

8 minutes. Add the curry powder and half of the garlic. Cook, 
stirring, until the garlic softens slightly, about 1 minute. 

2. Stir the chickpeas and their liquid into the pot and bring to a boil. 
Reduce the heat to medium low; cover and cook until the chicken is 
tender, about 12 minutes. 

3. Meanwhile, puree the remaining garlic, the cilantro, 2 tablespoons 
olive oil, the lime juice and vinegar in a mini food processor or 
blender until a paste forms. Heat the remaining 2 tablespoons 
olive oil in a small skillet over medium heat. Add the cilantro paste; 
cook until dark green, about 1 minute. Transfer to a medium bowl 
and add the coleslaw mix; season with salt and toss to coat. 

4. Top each serving of the chicken curry with the slaw mixture, 
some hot pepper sauce and cilantro. Serve with the naan. 


Per serving: Calories 600; Fat 32 g (Saturated 6 g); Cholesterol 95 mg; 
Sodium 560 mg; Carbohydrate 41 g; Fiber 8 g; Sugars 4 g; Protein 37 g 










The World’s Finest 
Rice Vinegar 


MIT IA 
"El i 


Jacob Sanchez 
Diagnosed with autism 


GENUINE BREWED 


RiceVinegar 


nnum 





Wake-up the flavor of all your 
dishes with Marukan rice vinegar. 
Slow-brewed to perfection using 
non-GMO verified rice, it makes all 
your favorite foods simply delicious. 
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Weeknight 


Wellness 


SLOW-ROASTED SALMON 
WITH MEXICAN CREAMED CORN 


ACTIVE: 20 min 1 TOTAL: 35 min 1 SERVES: 4 





3 tablespoons unsalted butter, at room temperature 
1 clove garlic, grated 

Zest and juice of 1 lime 

Kosher salt and freshly ground pepper 

Cooking spray 

TA pounds skin-on salmon fillet (in one piece), preferably sockeye 
2 medium shallots, chopped 

5 small tomatillos (about 8 ounces), 

husked, rinsed and quartered 

ears corn, kernels cut off (about 4 cups) 

Fresno chile pepper, seeded and chopped 

cup Mexican crema or sour cream 

cup fresh cilantro, chopped 


gus cw 


1. Preheat the oven to 275". Mix 2 tablespoons butter, the garlic, 
lime zest, ¥4 teaspoon salt and a few grinds of pepper in a 

small bowl. Coat a rimmed baking sheet with cooking spray. 

Place the salmon skin-side down on the prepared baking sheet 
and spread the lime butter evenly over the top. Bake until the 
salmon is just cooked through, 20 to 25 minutes. 

2. Meanwhile, melt the remaining 1 tablespoon butter in a 

large skillet over medium-high heat. Add the shallots and 

cook, stirring, until soft and translucent, 3 minutes. Add the 
tomatillos and cook until slightly soft, about 4 minutes. Add 

the corn and chile pepper. Cook, stirring often, until warmed through, 
about 6 minutes. 

3. Remove the t from the heat and stir in the crema, cilantro and 
half of the lime juice; season with salt, pepper and more lime juice. 
Cut the salmon into 4 pieces and serve with the creamed corn. 





Per serving: Calories 460; Fat 23 g (Saturated 9 g); Cholesterol 125 mg; 
Sodium 350 mg; Carbohydrate 23 g; Fiber 3 g; Sugars 8 g; Protein 41 g 


Low- 
CALORIE 
DINNER 
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STEAK SALAD WITH TZATZIKI 


ACTIVE: 35 min | TOTAL: 40 min | SERVES: 4 


% cup red wine vinegar nes Ж 
3 tablespoons extra-virgin olive ой, 

plus more for the grill 
1 teaspoon dried mint 
1 small clove garlic, grated 
Kosher salt and freshly ground pepper 
small flank steak (about 1 pound) 
cup bulgur wheat 
cup nonfat plain Greek yogurt 
Persian cucumbers (1 grated, 1 halved and thinly sliced) 
Campari or other small vine-ripened tomatoes, quartered 
cup fresh parsley, torn 
small head Romaine lettuce, chopped (about 6 cups) 










bulgur to salads. 
Its loaded with fiber, 
which can help lower 
cholesterol and 
aid digestion. 


DEBEO 


1. Combine the vinegar, 1 tablespoon olive oil, the mint and 
half of the garlic in a medium bowl; season with salt and pepper. 
Add the steak; let marinate 10 minutes. 

2. Cook the bulgur as the label directs. Meanwhile, preheat a grill 
or grill pan to medium high. Make the tzatziki: Whisk the yogurt, 
grated cucumber, | tablespoon each water and olive oil and the 
remaining garlic in a small bowl; season with salt and pepper. 
Refrigerate until ready to serve. 

3. Brush the grill grates with olive oil. Remove the steak 

from the marinade and pat dry. Grill the steak until well marked, 
6107 minutes. Flip and continue grilling until marked on the 
other side, 5 to 6 more minutes for medium rare. Transfer to a 
cutting board and let rest 5 minutes, then slice against the grain. 
4. Fluff the bulgur with a fork and stir in the remaining 

1 tablespoon olive ой, the sliced cucumber, tomatoes and parsley; 
season with salt and pepper. Divide the lettuce among plates and 
top with the bulgur mixture, steak and tzatziki. 


Per serving: Calories 470; Fat 19 g (Saturated 5 g); Cholesterol 75 mg; 
Sodium 85 mg; Carbohydrate 38 g; Fiber 9 g; Sugars 5 g; Protein 36 g 


Low- 
CALORIE 
DINNER 
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M GRILLED ASPA\ WITH GREMOL 
jar (2402) Cl ? Toast М cup with 1 grated Cook 1 pound halved peeled 
Marinara Sauc and a pinch of salt in a skillet with in a large skillet with % inch salted boiling 
pound ground chicken Mix with 1 tablespoon chopped water until tender, 7 to 9 minutes. Drain, 
and 1 teaspoon Toss then return to the skillet. Add 2 tablespoons 
adcrumbs 2 bunches trimmed with and 2 teaspoons grated peeled 
мр grated m апае olive oil, salt and Grill over toss. Add 2 teaspoons each 
e medium-high heat until just tender, and season with salt and 
Ee 5 to 6 minutes. Top with the panko mixture, Top with 


10-400 F and pre 
baking sheet with parchment paper or 
cooking spray 

e out tablespoons of Cl 

nixing bowl and set aside the 
mainder of the sauce 
Add the ground chicken, egg, 
breadcrumbs, Parmesan cheese, and 
salt and pepper into the mixing bowl. 
with the sauce, 
Mix until all ingredients are 
ell incorpora 

5. Roll into Li-inch balls and lay out 
onto prepared pan. 

Bake for abou ninutes until 
ked and no longer pink on 
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en Ср MELON SALAD WITH SPICED ALMONDS SPINACH-PEPITA SALAD 
e RE... Toast % cup in a skillet Whisk 2 tablespoons each and 
Rr E with season with % teaspoon with 2 teaspoons in a large 
na tomaten it and a pinch each of bowl; season with salt and Add one 
Set and salt. Drain on paper towels. 5-ounce bag 
Toss 2 cups each cubed and % cup crumbled 
Makes û servings classica, with % cup each olive oil, 4 thinly sliced 
Gk tise osmine  RISERVA thinly sliced and chopped mixed and % cup 
Mm Че” апа and 2 tablespoons 
E FE season with salt season with salt and 
and Top with the almonds. pepper and toss. 
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Katherine Alford, 
Senior Vice President, 
Culinary, Food Network Kitchen 


A CUT ABOVE 


We grilled a lot of steak for 
this issue (see page 128). And 
when we wrote the recipes, 
we reminded everyone to slice 
the meat against the grain. 
How you cut steak can be just 
as important as how you cook 
it: Tough muscle fibers run 

in one direction, and slicing 
perpendicular to these fibers 
shortens them so that the 


meat is more tender. 





Claudia, left, with her 
daughter Hannah 


Go behind the scenes 
of this issue. 









































* FREEZE! 


We're lucky to have access 
to great fresh fish in our test 
kitchen (there's a fish market in 
our building!). But many people 
cook with frozen fish, so we 
often test recipes both ways. 
We tried the salmon dish on 
page 112 with frozen fillets and 
it worked just as well as with 
fresh—you don't even have to 
thaw the fish! Just up the oven 
temperature from 275" to 300°. 


CAMPING IT UP 


We hada lot of fun with the 
campout cooking section on 
page 63—especially test. 
kitchen director Claudia Sidoti, 
who tested recipes over a 

real campfire at her house in 
upstate New York. Claudia's 
test was essential: A campfire 
is much hotter than a stove, so 
everything cooks faster than 

it does in the kitchen, She can 
say with confidence that these 
recipes work—indoorsandout! ! 
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TRY NEW RHINOCORT* 
ALLERGY SPRAY. 


Powerful relief from 
your most frustrating 


nasal allergy symptoms’, 
all day and all night. 
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INGREDIENTS 
24 oz ground lamb patty 


4 slices of cheddar jack cheese 






4 02 505 Southwestern brand 
ye Roasted Green Chile ш 





leaf lettuce 
ж... Реррег 


visit newmexico.org/GreenChileCheeseburger Trail 





ж” 
Green Chile Lamb Burger 


Chile capital of the world. | TRUE | 


DIRECTIONS 
1. Preheat grill to high. “4 


2. Form ground lamb into four 6 oz. patties. Salt and pepper each patty 
to desired amount. 


3. Place patties on the grill: three minutes per side for medium rare, 
five minutes per side for medium, or six minutes per side for medium well. 


4, After flipping the patty, place cheese and green chile on top of cooked patty 
and cover with a dome lid. Cheese will melt and adhere chile to top of patty. 


5. Cut bun in half. Lightly butter the inside of both halves, then place on 
tthe grill surface. 


6. Once bread is golden brown and toasty, spread aioli or mayonnaise on both 
surfaces. Place lettuce on bottom bun half, then top with the burger and bun. 


For a map of New Mexico's green chile cheeseburger all-stars, NEW МЕ 77 ae 


Adventure that Feeds the Soul. newmexico.org 





Try three new 
desserts using 
fresh strawberries. 
See page 134. 
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UNBEATABLE 


BURGERS 


What does it take to win the most intense burger 
competition in the country? Recipes like these. 





PHOTOGRAPHS BY RYAN DAUSCH 


Once a year, some of the best chef’ in the country convene on the beach in Miami 

to make an insane number of burgers (48,000) in just a few hours. The event, part of 
the South Beach Wine & Food Festival in February, is called Burger Bash, and although 
people come just for the fun of tasting about 30 different burgers in one night, the 
chefs come to win. The competition is fierce for the three awards: Very Best Burger 
judges’ choice), People’s Choice, and Best of the Bash, a $10,000 prize awarded by 

a sponsor. We asked 2015's three big champions for their secrets so you can make a 


BURGER Sk Basij 


winning burger at home. 


Very Best 
Burger 
Youmight not 
think that the 
chef-owner 
of a seafood 
restaurant would be the guy most likely 
to take home the coveted Very Best 
Burger award (the judges’ favorite) 

But Josh Capon, of Lure Fishbar in 
New York City and Miami, has won five 
Burger Bash titles in the past seven 


years. The secret to his winning streak 
the ingenious bacon-onion jam that 


tops his cheeseburger. "Bacon strips 
can slide off a burger,” he say 

the jam gives you a bacon-packed bite 
every time.” 
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FOR THE BACON JAM 

12 slices bacon, diced 

1 tablespoon canola oil 

1 large onion, diced 

1 tablespoon white wine vinegar 

1 sprig thyme, leaves stripped 
Kosher salt and freshly ground pepper 


FOR THE SECRET SAUCE 
1 cup mayonnaise 

% сир ketchup 

1 tablespoon sherry vinegar 

1% teaspoons Sriracha 

1 clove garlic, roughly chopped 
Kosher salt and freshly ground pepper 


FOR THE BURGERS 

Vegetable oil, for the grill 

2% pounds ground beef chuck 
Kosher salt and freshly ground pepper 
6 teaspoons dijon mustard 

6 slices American cheese 

6 sesame buns, split 

Sliced kosher dill pickles, for topping 





BASH BURGERS active:25 min І TOTAL: 45 min 1 MAKES: 6 (plus extra sauce) 


1. Make the bacon jam: Cook the bacon in 
a large skillet over medium heat until crisp, 

8 to 10 minutes, Remove to paper towels; 
pour off all but 3 tablespoons drippings from 
the skillet. Add the canola oil to the skillet and 
heat over low heat. Add the onion; cover and 
cook 10 minutes, Uncover and cook, stirring 
occasionally, until very soft, 10 to 15 more 
minutes, Return the bacon to the skillet; add 
the white wine vinegar and thyme and season 
with salt and pepper. Set aside. 

2. Make the secret sauce: Pulse the 
mayonnaise, ketchup, sherry vinegar, Sriracha 
and garlic in a food processor until smooth; 
season with salt and pepper. 

3. Make the burgers: Preheat a grill to 

medium high and brush the grates with 
vegetable oil. Form the beef into six %-inch- 
thick patties; season with salt and pepper. Grill 
5 minutes; flip and brush with the mustard. 
Grill 5 more minutes for medium rare, topping 
with the cheese in the last minute. Spread 

the sauce on the bottom buns; top with the 
burgers, bacon jam, pickles and top buns. 
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Best of 
the Bash 


Husband-and-wife 

team Michell and 

Bella Sanchez 

of Miami's Latin House Grill have 
been piling candied jalaperios оп 
their tacos for years, but the couple 
recently discovered the wonder of 
topping a burger with them, too. 
And it's a good thing they did: Their 
Madlove Burger won Best of the 
Bash—a $10,000 prize awarded by 
Andrew Zimmern and a panel of pros 
from the Red Robin burger chain. 
“Winning was amazing,” says Michell 
“But after making thousands of 
burgers for the event, | didn’t want to 
see another one for days." 
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FOR THE MAPLE BACON 

12 slices bacon 

% cup pure maple syrup 

% сир packed light brown sugar 


FOR THE CANDIED JALAPENOS 

2 large jalapefio peppers, 
sliced into rounds 

% cup granulated sugar 

% сир distilled white vinegar 


FOR THE BURGERS 

Vegetable oil, for the grill 

12 ounces ground beef chuck 

6 ounces ground beef sirloin 

6 ounces ground beef brisket 

% cup seltzer 

Pinch of Cajun seasoning 

Kosher salt and freshly ground pepper 

6 slices Swiss cheese 

6 slices mozzarella cheese 

6 slices provolone cheese 

6 sesame brioche buns, split 

Unsalted butter, for spreading 

Butter lettuce, sliced tomatoes and 
sliced avocado, for topping 


MADLOVE BURGERS active:25 min 1 TOTAL:1hr45 min I MAKES: 6 








1. Make the maple bacon: Preheat the oven 
19275. Arrange the bacon on a rack set on 

a rimmed baking sheet. Bake 30 minutes, 
then brush with the maple syrup and sprinkle 
with the brown sugar. Continue baking until 
the sugar melts and the bacon is glazed, 

35 to 40 more minutes. Let cool. 

2. Make the candied jalapefios: Combine 
the jalapeftos, granulated sugar and vinegar 
in a small bowl; set aside, 

3. Make the burgers: Preheat а grill or 

grill pan over high heat and brush the grates 
with vegetable oil, Combine the beef chuck, 
sirloin and brisket, seltzer, Cajun seasoning 
and a pinch each of salt and pepper in a 
large bowl. Mix with your hands until just 
combined. Form into six %-inch-thick patties. 
4. Grill the burgers 3% minutes, then flip 
and top each with a slice of Swiss cheese, 
mozzarella and provolone. Cover and cook 
2% more minutes for medium. Meanwhile, 
butter the cut sides of the buns and grill until 
warm, about 1 minute, 

5. Serve the burgers on the toasted buns; 
top with the maple bacon, candied jalapefios, 
lettuce, tomato and avocado. 





Make Grilling Better 


From tailgates to cookouts, Kikkoman Soy Sauce is 
2 perfectly balanced to naturally enhance your favorite 
grilling recipes. Just add Kikkoman to make chicken more 


J savory, steak more tender, and ribs more delicious. 
7 
= ж For great grilling recipes, visit 
[юл KikkomanUSA.com 
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ACTIVE: 45 min | TOTAL: 2 hr 45 min | MAKES: 6 


FOR THE BECHAMEL 

% сир grated parmesan cheese 
(about 1 ounce) 

1 tablespoon chopped fresh parsley 

3& teaspoon granulated garlic 

Pinch of freshly grated nutmeg 

Kosher salt and freshly ground pepper 

3 tablespoons unsalted butter 

% cup all-purpose flour 

2% cups heavy cream 

1 large egg, lightly beaten 


FOR THE BURGERS 

1 tablespoon extra-virgin olive ой 

1% pounds ground beef chuck 

% teaspoon granulated garlic 

Kosher salt and freshly ground pepper 

% cup all-purpose flour 

2 large eggs 

1 cup breadcrumbs 

Vegetable oil, for deep-frying 

6 slices monterey jack or provolone cheese 

6 brioche buns, split 

Sliced dill pickles, mustard and mayonnaise, 
for topping 


This award—chosen by the event's 
1,500 attendees—often goes to 
big names like Michael Symon, 
Bobby Flay or Masaharu Morimoto. 
Now lesser-known (but equally 
enthusiastic) Nedal Ahmad, co-owner 
of Pincho Factory in Coral Gables, FL, 
can add his name to the list. He took 
the prize with his Croquetesa, a 
mash-up of a Spanish croqueta and 
a hamburger. The meat is mixed with 
bechamel, then the patty is breaded 
and fried. “In Miami, the party doesn't 
someone brings out. 
Nedal says. "So it makes 
sense that people felt connected 

















to this burger.” 


SUI Fr 
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Make the béchamel: Combine the parmesan, parsley, granulated garlic, nutmeg, 
1% teaspoons salt and % teaspoon pepper in a small bowl. Melt the butter ina 
medium saucepan over medium heat; whisk in the flour until a thick paste forms, 
1102 minutes. Slowly pour in the heavy cream, whisking constantly. Bring to a simmer 
and cook, whisking, until thickened, about 1 minute. Whisk in the parmesan mixture until 
combined. Slowly drizzle in the beaten egg, whisking constantly so it doesn't scramble, 

Make the burgers: Heat the olive oil in a large skillet over high heat. Add the beet, 
granulated garlic and % teaspoon each salt and pepper. Cook, breaking up the meat with 
а wooden spoon, until browned, 4 to 5 minutes. Let cool, then drain the meat through a 
fine-mesh strainer and transfer to a large bowl; set aside. 

Line a baking sheet with parchment paper. Add the béchamel to the bow! with the beef; 
stir to combine, Spread the mixture on the prepared baking sheet and freeze until firm enough 
to form into patties, 1 to 2 hours. 

Put the flour in a shallow dish. Lightly beat the eggs in another shallow dish; spread the 
breadcrumbs in a third dish. Form the beef mixture into six %-inch-thick patties. Dredge the 
patties in the flour, then dip in the beaten eggs and coat with the breadcrumbs. Return to 
the baking sheet and freeze until the coating sets, about 1 hour. 

Heat 1 inch of vegetable oil in a large skillet over medium heat until a deep-fry thermometer 
registers 3657. Working in 2 batches, add the burgers and fry until golden brown, about 
3 minutes per side. Transfer to a paper towel-lined plate, 

Top each patty with a slice of cheese while still warm; let sit until the cheese melts, 
about 5 minutes. Serve the burgers on the buns; top with pickles, mustard and mayonnaise. 
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QUT! 


Pick a steak to grill for dinner—with a simple side to match. 1 


PHOTOGRAPHS BY RYAN LIEBE 





TOP SIRLOIN 
This thick boneless cut is lean, 
so marinating is recommended. 
Ask your butcher to cut a. 
2-inch-thick steak for this recipe. 
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TOMATO-POTATO SALAD 
WITH OLIVE VINAIGRETTE 


ACTIVE: 30 min | TOTAL: 1hr I SERVES: 6 


2 pounds small Yukon Gold or 

red-skinned potatoes 

Kosher salt 

% сыр extra-virgin olive ой 

2% cup white wine vinegar 
"Freshly ground pepper 

% сыр pitted niçoise olives 

-2 stalks celery, diced, plus % cup roughly 

... chopped celery leaves 

2 pounds beefsteak tomatoes, chopped 

“cup fresh basil, torn 

[rtp chopped fresh chives 

the potatoes in a large pot; cover with 
by 2 inches. Season generously with 
It and bring to a boil. Reduce to а simmer 
d cook until the potatoes are tender, 
out 20 minutes. Drain the potatoes; let 
Cool 15 to 20 minute: 

L2. Whisk the olive o vinegar, 1 teaspoon 
‘salt and a few grinds of pepper in a 
‘medium bowl; stir in the olives and diced 
'celery. Halve the potatoes and transfer 
fo a shallow bowl. Scatter the tomatoes 
‘over the potatoes, then drizzle with the 

vinaigrette. Scatter the celery leaves, basil 

and chives over the salad and season with 
salt and pepper. 





ITALIAN MARINATED SIRLOIN STEAK active:25 min 1 TOTAL 35 min (plus 4-hr marinating) 1 SERVES: 6 













% сир extra-virgin olive oil 1. Whisk the olive oil, vinegar, garlic, rosemary, parsley, oregano, honey, red pepper flakes 

% cup red wine vinegar and % teaspoon each salt and pepper in a medium bowl. Transfer 3 tablespoons of the 

2 cloves garlic, grated vinaigrette to a small bowl; cover and refrigerate until ready to serve. 

1 tablespoon chopped fresh rosemary 2. Combine the remaining vinaigrette with the steak in a large resealable bag; turn 

1 tablespoon chopped fresh parsley the bag several times to coat the meat. Refrigerate at least 4 hours or overnight, 

1 tablespoon chopped fresh oregano turning the bag occasionally. 

2 teaspoons honey 3. Preheat a grill to high. Transfer the steak to a plate or baking sheet, letting the excess 

% teaspoon red pepper flakes marinade drip off; season the steak with salt and pepper. Let stand at room temperature, 

Kosher salt and freshly ground pepper 30 minutes. Grill the steak until a thermometer inserted into the thickest side reaches 

1 2-pound top sirloin steak 130", 16 to 20 minutes for medium rare, flipping every 4 to 5 minutes. Transfer the meat 
(14 to 2 inches thick) toa cutting board and let rest 10 minutes. Thinly slice the meat against the grain; serve 


with the reserved vinaigrette. 
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SPINACH SALAD WITH BLUE CHEESE DRESSING Active: го min 1 тота зз тіп 1 SERVES:6 


% small red onion, thinly sliced 1. Preheat the oven to 350°, Soak the red onion inva small bowl of ice water, about 

2 anchovy fillets 30 minutes, Drain and pat dry. 

2 tablespoons extra-virgin olive oil 2. Meanwhile, make the croutons: Mash the anchovies with a fork. Combine the 

2 cloves garlic, grated olive oil, mashed anchovies, 1 grated garlic clove and a pinch each of salt and pepper in 

Kosher salt and freshly ground pepper a medium bowl. Let stand 5 minutes. Add the torn bread and toss with your hands until 

2 large slices sourdough bread, crusts the bread absorbs the oil. Spread on a baking sheet and bake, stirring halfway through, 
trimmed, torn into bite-size pieces until golden brown and crisp, 20 to 25 minutes, Let cool. 

% cup buttermilk 3. Whisk the buttermilk, sour cream, blue cheese, vinegar, parsley, the remaining 

% сир sour cream grated garlic, % teaspoon salt and a few grinds of pepper in а large bowl until combined. 

2 tablespoons crumbled blue cheese Add the spinach, lettuce, cucumber, red onion and croutons; toss well 


(about 1 ounce) 

teaspoons apple cider vinegar 
tablespoon chopped fresh parsley 
cups baby spinach (about 5 ounces) 
small head red-leaf lettuce, torn 
(about 6 cups) 

English cucumber, thinly sliced 


A ENS 


Т-В0МЕ 

This high-end cut has 

the tenderloin on one 

side of the bone anda 

strip steak on the other 

(aporterhouse steak is 

similar but has a larger 
section of tenderloin). Both 
cuts are super tender and 
best cooked close to rare. 


To check 
steak for 
doneness, insert 
a thermometer 
into the side, 
not the top. 


T-BONE STEAK WITH CHARRED TOMATO-HORSERADISH- BUTTER 


ACTIVE: 40 min 1 TOTAL: 1hr I SERVES: 4 to 6 


2 T-bone or porterhouse steaks, 
TA inches thick (2 to 2% pounds each) 
Vegetable oil, for the grill 
1 small plum tomato, halved lengthwise 
6 tablespoons unsalted butter, 
at room temperature. 
1 tablespoon horseradish, drained 
1 teaspoon tomato paste 
¥% teaspoon smoked paprika 
small clove garlic, grated 
'osher salt and freshly ground pepper 


= 





1. Preheat a grill to medium high, then prepare for indirect grilling (for a charcoal grill, bank the 
coals to one side of the grill; for a gas grill, turn off half the burners). Let the steaks stand at 
room temperature, 30 minutes. 

2. Meanwhile, brush the grill grates with vegetable oil. Grill the tomato halves over direct heat 
until charred, 3 to 4 minutes per side. Let cool, then transfer to a mini food processor; pulse until 
slightly chunky. Add the butter, horseradish, tomato paste, paprika, garlic, 1 teaspoon salt and 

a few grinds of pepper. Process until smooth, scraping down the food processor occasionally. 
Transfer the tomato butter to a bowl and refrigerate until ready to use. 

3. Season the steaks with salt and pepper. Place on the cooler side of the grill. Cover and cook 

until a thermometer inserted sideways into the center registers 1107, about 8 minutes per side. 
Move the steaks to direct heat and cook, uncovered, until charred and the thermometer 
registers 125° for rare to medium rare, about 2 more minutes per side. Transfer to a cutting board 
or baking sheet; spread the tomato butter on the steaks and let rest 10 minutes before slicing. 
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CHILI-LIME FLANK STEAK 


ACTIVE: 20 min 1 TOTAL: 1 hr I SERVES: 6 


1 lime, plus wedges for serving 
1 tablespoon chili powder 
1 tablespoon packed light brown sugar 
2 teaspoons chopped fresh thyme 
1 teaspoon ground cumin 

1 teaspoon chipotle chile powder 
Kosher salt and freshly ground pepper 

1 1%- to 2-pound flank steak 
Vegetable oil, for the grill 


1. Grate the zest of 1 lime; cut the lime in 
half. Combine zest with the chili powder, 
brown sugar, thyme, cumin, chipotle powder, 
% teaspoon salt and a few grinds of pepper 
in a small bowl. Squeeze the zested lime 
over the steak and use the lime halves to 
rub the juice into the meat. Rub the spice 
mixture on both sides of the steak. Let stand 
at room temperature, 30 minutes. 

2. Meanwhile, preheat a grill to medium high 
Brush the grates with vegetable oil. Grill the 
steak until well browned, about 8 minutes. 
Flip and grill until a thermometer inserted 
sideways into the center registers 130° to 140", 
5 to 7 more minutes for medium rare (the 
thinner edges of the steak will be cooked 

to medium). 

3. Transfer to a cutting board and let rest. 

10 minutes. Season with salt and thinly slice 
against the grain. Serve with lime wedges, 


FLANK 
This long, flat cut is fairly 
lean and can be tough. 
Be sure to thinly slice the 
steak against the grain to 
maximize its tenderness. 
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CORN AND MUSHROOM SALAD WITH SESAME VINAIGRETTE | 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 6 


3 tablespoons sesame seeds 

8 ounces button mushrooms, quartered 

2 teaspoons toasted sesame oil 

Kosher salt and freshly ground pepper 

3 ears corn, shucked 

% cup rice vinegar 

% cup grapeseed or vegetable oil 

1 bunch cilantro, chopped (about 1 cup) 

1 small shallot, finely chopped 

1% cups cherry tomatoes, halved 

1 cup thinly sliced radishes 

1 redjalapefio pepper, seeded and 
thinly sliced 





1. Toast the sesame seeds іп а dry skillet over medium heat until slightly golden, 
about 1 minute. Immediately transfer to a bowl to cool. 

2. Preheat the broiler. Toss the mushrooms with the sesame ой on a baking sheet and 
broil until golden and crisp, about 5 minutes. Pour off any excess liquid, season with 
salt and pepper and set aside to cool. 

3. Put the corn on а baking sheet; broil, turning occasionally, until slightly charred, 

5 to 8 minutes, Set aside to cool 

4. Make the vinaigrette: Whisk the vinegar, % teaspoon salt and a few grinds of 
pepper in a large bowl. Gradually whisk in the grapeseed ой to make a smooth dressing. 
Stir in half of the cilantro, the shallot and 2 tablespoons toasted sesame seeds. Add 
the tomatoes, radishes, jalapefio, mushrooms and the remaining cilantro; toss to coat. 
Season with % teaspoon salt and a few grinds of pepper. 

5. Cut the corn kernels off the cobs; scatter them over the salad and gently toss 

to combine. Sprinkle with the remaining sesame seeds. 
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STRAWBERR 
к? 


Turn summer's first berry into a fun dessert. 
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COCONUT-CHOCOLATE 
STRAWBERRY SHORTCAKES 


ACTIVE: 30 тіп 1 TOTAL: 1% hr 1 SERVES: 6 


FOR THE SHORTCAKES 

1 cup heavy cream, plus more 
for brushing 

2 tablespoons sour cream 

1 teaspoon pure vanilla extract 

2% cups all-purpose flour 

34 сыр granulated sugar 

1 tablespoon baking powder 

Pinch of salt 

1 stick unsalted butter, cut into 
1-іпсһ cubes and frozen 

1 cupsemisweet chocolate chips 

TA cups sweetened shredded coconut 


p TOPPINGS 

2 ` pounds strawberries, hulled and sliced 
% сыр packed light brown sugar 

1 teaspoon pure vanilla extract 

1 cup heavy cream 

% сыр sour cream 


1. Make the shortcakes: Preheat the 

oven to 375°, Line a baking sheet with 
parchment paper. Whisk the heavy cream, 
sour cream and vanilla in a small bowl; 
refrigerate until ready to use. Pulse the flour, 
granulated sugar, baking powder and salt in 
a food processor until combined. Add the 
butter; pulse until the mixture looks like fine 
meal. Transfer to a large bowl and stir in the 
chocolate chips and 1 cup shredded coconut. 
Gently fold in the heavy cream mixture using 
a rubber spatula until just combined, 

2. Divide the dough into 6 pieces on the 
prepared baking sheet; pat into 3-inch rounds 
(about 1 inch high). Brush the rounds with 
heavy cream and sprinkle with the remaining 
% cup shredded coconut. Bake until lightly 
browned and slightly firm to the touch, about 
30 minutes. Let cool on the baking sheet. 

3. Meanwhile, make the toppings: Toss the 
strawberries, % cup brown sugar and the 
vanilla in a medium bowl; set aside. 

4. Just before serving, beat the heavy cream, 
sour cream and the remaining % cup 

brown sugar in a large bowl with a mixer оп 
medium-high speed until soft peaks form, 
about 2 minutes. Split the shortcakes in 

half; sandwich the strawberries and cream ` 
between the halves. 
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This terrine 
is a twist on 
strawberry pretzel 
salad, a classic 
Southern layered 
dessert. 





STRAWBERRY PRETZEL TERRINE active:20 min 1 тота: 45 min plus chiling) 1 SERVES: 618 Ж 

















/ 
1% teaspoons unflavored gelatin powder 1. Combine the gelatin and hot water in a small bowl and stir until fully@lssolved; let cool. 
% сир hot water Combine the chopped strawberries, % cup granulated sugar and 144ffablespoons lemon juice 
2 pounds strawberries, hulled in a large bowl. Let stand, stirring occasionally, until the strawberfles are juicy, about 
(1% pounds chopped, % pound whole) 15 minutes. Stir the dissolved gelatin into the strawberry mixture. 
% cup plus 2% tablespoons 2. Meanwhile, beat the mascarpone, cream cheese and confectioners’ sugar in a large bow! 
granulated sugar with a mixer on medium speed until fluffy, about 2 minutes. Add the vanilla and lemon zest 
2 teaspoons grated lemon zest, and beat 1 more minute; set aside. 
plus the juice of 1 lemon 3. Line a 9-by-5-inch loaf pan with plastic wrap. Pulse the pretzels with the salt and 
1 B-ounce container mascarpone cheese 2 tablespoons granulated sugar in a food processor until finely crushed, Drizzle in the melted 
(about 1 cup), at room temperature butter and pulse until well combined. Pour the mascarpone mixture into the prepared loaf рап, 
1 B-ounce package cream cheese, smooth the top. Top evenly with the pretzel mixture, then top with the strawberry-gelatin 
at room temperature mixture in an even layer. Cover with plastic wrap and refrigerate until set, about 6 hours. 
% сир confectioners’ sugar 4. Make the strawberry sauce: Puree the whole strawberries with the remaining % tablespoon 
1 teaspoon pure vanilla extract granulated sugar and the remaining lemon juice in a blender until smooth. 
2 cups small pretzel twists 5. When ready to serve, invert the terrine onto a platter. Top with the strawberry sauce. 


Pinch of kosher salt 
6 tablespoons unsalted butter, melted 
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STRAWBERRY CRUMBLE PIE active: so min 1 тота 2 hr 10 min (plus cooling) 1 SERVES: 8 to 10 


FOR THE CRUST 
1% cups all-purpose flour, 
plus more for dusting 
1 tablespoon granulated sugar 
¥% teaspoon kosher salt 
% сыр cold vegetable shortening 
6 tablespoons cold unsalted butter, 
cut into cubes 
2 tablespoons ice water 
2 tablespoons vodka or 
apple cider vinegar 


FOR THE TOPPING 

% cup rolled oats 

¥% cup all-purpose flour 

¥% cup packed light brown sugar 

¥% teaspoon kosher salt 

34 teaspoon ground allspice 

34 teaspoon ground ginger 

6 tablespoons cold unsalted butter, 
cut into cubes 


FOR THE FILLING 

2 pounds strawberries, hulled 
and halved 

% cup packed light brown sugar 

% сыр granulated sugar 

2 teaspoons instant tapioca 

1 tablespoon fresh lime juice 

¥% teaspoon ground cardamom 

Pinch of kosher salt 
















1. Make the crust: Pulse the flour, granulated sugar and salt in a food processor until combined. 
Add the shortening and pulse a few times until the mixture looks like coarse meal. Add the 
butter and pulse a few times until it is in pea-size pieces. Add the ice water and vodka; 
pulse a few times until the dough starts coming together but is still crumbly. Turn out 

onto a sheet of plastic wrap and form into a disk. Wrap and refrigerate until firm, at least 
Thour or overnight. 

2. Meanwhile, make the topping: Combine the oats, flour, brown sugar, salt, allspice and 
ginger їп а medium bowl. Using your fingers, work the butter into the mixture until clumpy. 
Refrigerate until ready to use. 

3. Put a baking sheet in the lower third of the oven; preheat to 400°. Make the filling: 
Combine the strawberries, brown sugar, granulated sugar, tapioca, lime juice, cardamom 
and salt in a large bowl. Stir until the sugar and tapioca are dissolved and the strawberries 
are evenly coated. Set aside. 

4. Roll out the dough into a 12-inch round оп a lightly floured surface. Ease into а 

9-inch pie plate. Fold the overhanging dough under itself and crimp the edges with your 
fingers or a fork. Refrigerate until firm, at least 15 minutes. Spread the strawberry filling 

in the crust and sprinkle evenly with the crumble topping. Place the pie on the hot 

baking sheet and bake until the crust is golden brown and the juices are bubbling around 
the edge, about 1 hour. Transfer to a rack and let cool completely, at least 4 hours. 
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NEW PLANTERS DESSERT-INSPIRED MIXES. DELICIOUS NUT 
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Party Time 


Pop to It 


Putting ice cubes in beer isa 
definite no-no—but an ice pop. 
in beer isn't. This summer, try 
a lime ice pop in a Corona or 
an orange pop in a Blue Moon. 
It will keep the beer cold and 
add flavor at the same time. 
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Summer with sons Hi 
Ryder and his wife, Nader 





Guy Fieri serves up а 
dad- апа kid-approved 
Father's Day spread. PHOTOGRAPHS BY RYAN DAUSCH 





` There's nothing Guy Fieri likes more than 
an over-the-top Father's Day cookout—except 





maybe an over-the-top Father's Day road trip. 
That's how he rolled last year when he and his son 
Hunter, 19, ate their way through multiple countries 
filming Guy & Hunter's European Vacation. 
Although the duo spent Father's Day in Milan, 
“the whole trip was so mind-blowing, every day 
felt like Father's Day,’ Guy says." got to see my 
kid in his moment of culinary glory" This year, 
Guy plans to hit the road again, taking his 
` parents, wife Lori, 11-year-old son Ryder, and 
Hunter to Lathrop, CA, where he's hosting a 
bacon festival. Butthat doesn't excuse him 
from cooking duties—his family is still expecting 
a Father's Day spread. “Listening to everyone 
decide on what | should make is like being on the 
floor of the stock exchange—everyone hustling 
_and lobbying,’ Guy says. This menu should 


satisfy everyone. 


ooo sr vuna anie kimm pror sTtUNGlPAMELA DURAN SILVER. 


ЕТ LOBSTER TAKES 
ON OTHER 
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ТО TURKETARIANS, 
А МЕЛІ. WITHOUT 
BUTTERBALL IS LIKE 
A TURKEY BURGER 
WITHOUT TURKEY. 
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True Turketarians don't wait until Thanksgiving for the delicious taste of Butterball" 
They enjoy it every day, using Butterball ground turkey, burgers, and bacon. 


02016 Butterball, LLC 


GRILLED SOUTHWESTERN 
LOBSTER ROLLS 


ACTIVE: 45 min | TOTAL: 45 min 1 SERVES: 4 


FOR THE HABANERO BUTTER 
4 tablespoons unsalted butter, cut into pieces 
4 cloves garlic, minced 

1 habanero chile pepper, seeded and minced 
1 shallot, minced 

1 tablespoon capers, rinsed 

Kosher salt and freshly ground pepper 

% сыр dry white wine 

Grated zest and juice of 1 lime 


FOR THE GARLIC BUTTER 

4 tablespoons unsalted butter, cut into pieces 
6 cloves garlic, minced 

3 tablespoons fresh parsley, finely chopped 


FOR THE CILANTRO-LIME SLAW 

% сир mayonnaise 

% op buttermilk 

% bunch cilantro, leaves finely chopped (about % cup) 
Grated zest and juice of 1 lime 

Kosher salt and freshly ground pepper 

% small head cabbage, thinly sliced (about 2 cups) 


FOR THE LOBSTER ROLLS 

Vegetable or canola oil, for the grill 

4 6-to8-ounce lobster tails (thawed if frozen), 
halved lengthwise and deveined 

4 split-top hot dog buns or soft hoagie rolls 

Sliced avocado and tomato, for topping 


1. Make the habanero butter: Combine the butter, garlic, habanero, 
shallot and capers in a small saucepan over medium heat; season 
with % teaspoon salt and % teaspoon pepper. Cook until the shallot 
is translucent, about 5 minutes. Deglaze the pan with the wine; 

add the lime zest and juice and cook until the wine has reduced and 
the pan is almost dry, about 4 minutes. Divide the butter between 
2 small bowls; set aside. 

2. Make the garlic butter: Combine the butter and garlic in a 
separate small saucepan over medium heat; cook until the garlic 

is soft and fragrant, 5 to 6 minutes. Add the parsley and mix well. 
Transfer to a small bowl and set aside. 

3. Make the cilantro-lime slaw: Combine the mayonnaise, buttermilk, 
cilantro and lime zest and juice in a large bowl. Season with salt 
and pepper and whisk to combine. Add the cabbage and mix well 
to coat. Refrigerate until ready to serve. 

4. Make the lobster rolls: Preheat a grill to medium high; oil the 
grates. Brush the lobster meat with half of the habanero butter. 
Place shell-side down on the grill. Cook 3 minutes, then flip the 
lobsters and cook until the tails are curled and the meat is opaque, 
4 to 6 more minutes. Remove from the grill and set aside to cool 
slightly. Remove the meat from the shells and roughly chop; toss 
with the remaining habanero butter. 

5. Brush the hot dog buns with the garlic butter. Grill until golden 
and crisp, about 30 seconds, Fill the rolls with avocado, tomato, 

the lobster and slaw. 
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DOUBLE-FRIED FRENCH FRIES 


ACTIVE: 30 min | TOTAL: 1 hr 10 min | SERVES: 4 to 6 


4 large russet potatoes (about 2 pounds) 
Canola ой, for deep-frying (about 2 quarts) 
Fine sea salt and freshly ground pepper 


1. Fill a large bowl with cold water. Peel the potatoes. Cut into 
Yrinch-thick slices, then stack the slices and cut into %-inch-thick 
sticks, adding the potato sticks to the bowl of water as you go. Soak 
at least 30 minutes and up to 24 hours, (This will help remove the 
excess starch from the potatoes and keep them from oxidizing.) 

2. Fill a heavy stockpot with 1% inches canola oil; fit with a 

deep-fry thermometer and heat the oil over medium heat until 

the thermometer registers 325°, Drain the potatoes and pat dry to 
remove any excess water. 

3. Add 2 handfuls of potatoes to the hot oil. (There should be 

at least 1 inch of oil above the potatoes.) Par-cook the potatoes until 
they are light brown, 5 to 7 minutes. Remove the potatoes with a 
slotted spoon, gently shaking off the excess oil; let drain on a rack. 
Repeat until all the potatoes are par-cooked. 

4. Bring the temperature of the oil to 350°. Cook the potatoes again, 
2 handfuls at a time, until golden brown, about 2 minutes. Remove 
from the oil with а slotted spoon, shake off the excess and season 
lightly with salt and pepper. Repeat until all the potatoes are cooked. 


CHOCOLATE TACOS 


ACTIVE: 30 min І TOTAL: 40 min 1 SERVES: 81010 


4 large egg whites 
% сыр superfine sugar 

1 cup all-purpose flour 

Pinch of kosher salt 

4 tablespoons unsalted butter, melted 

¥ cup heavy cream 

1 teaspoon pure vanilla extract 

Cooking spray 

8 ounces semisweet chocolate chips 

1 pint salted caramel ice cream, slightly softened 
% cup roasted pecans, chopped 


1. In a medium bowl, combine the egg whites and sugar and beat with 
a whisk until light and fluffy, 3 to 5 minutes. Stir in the flour, salt, melted 
butter, heavy cream and vanilla with a rubber spatula until combined. 
2. Prop up each end of a long wooden spoon on a can or bow! (you'll 
use this to shape the taco shells). Heat a large nonstick pan over 
medium-high heat; coat with cooking spray. Spoon 2 tablespoons of 
batter into the pan; use а small offset spatula to spread the batter 
into an even 4- to 5-inch pancake, Cook on the first side until golden 
brown at the edges, 2 to 3 minutes. Flip and cook until golden brown 
on the reverse side, about 1 more minute. Remove from the pan and 
immediately drape the pancake over the wooden spoon. Set aside to 
set, about 5 minutes. Repeat to make 8 to 10 tacos, wiping out the 
skillet and adding more cooking spray as needed. 

3. Put the chocolate chips in a heatproof bowl set over a saucepan of 
simmering water; stir until melted. Dip the edges of the taco shells in 
the melted chocolate and return to the wooden spoon; let set, about 
5 minutes. (If making in advance, refrigerate until ready to serve.) Fill 
the taco shells with ice cream and garnish with some chopped pecans 
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blue agave 





Domino’ Organic Blue Agave Nectars 
are delicious syrups made from the core of the blue agave 
plant and are perfect for all of your sweetening needs. 


the Real, Way 


) Еј dominoagave.com 
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Try one of these super-cool combos! 
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COFFEE AND DOUGHNUTS ` PEANUT BUTTER-BANANA : 
No. 12 : No. 13 i 
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ВАМАМА SPLIT 
No. 16 





BIRTHDAY CAKE : BLACK FOREST CAKE : OMBRE STACK 
No. 18 : No. 18 E No. 20 





CHERRY PIE 
No. 21 
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GINGERSNAP 
No. 27 





LEMON MERINGUE 
No. 32 
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KEY LIME PIE : CHEDDAR-PEANUT BUTTER ; 
No. 33 ; No. 34 E 





ITALIAN. CHERRY- VANILLA TIRAMISU : CANNOLI 
No. 39 No. 40 i No. 41 
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BANANA PUDDING ; HAWAIIAN 
No. 49 i No. 50 
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IT'S GOOD 
FOR YOU! 


OUR FAVORITE HEALTHY RECIPES...ALL INONE BOOK 
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50 Ice Cream Sandwiches 





Tips and Tricks 


© Use ice cream that's firm but spreadable. Let it soften in the refrigerator 
for 30 minutes. 


e Lay out all your ingredients: You'll need to work quickly to keep the ice cream 
from melting. 


© Ice cream sandwiches made on crackers or other crisp bases are best eaten 
right away; ice cream sandwiches on soft cookies or cake should be frozen 
before serving. 


1. CHOCOLATE CREAMSICLE : 2. WINE AND CHEESE 2-3. OATMEAL RAISIN-PECAN 
Swirl together equal parts : Sandwich softened i Sandwich rum raisin 
slightly softened orange ` gorgonzola dolce or goat ; ice cream between chewy 
sherbet and vanilla ісе cream. ` cheese and red wine sorbet : oatmeal-raisin cookies; 
Freeze until firm. Sandwich : between rosemary crackers. : roll the edges in chopped 
between chocolate-covered : S toasted pecans. 
orange cookies (such : Н 
as Pim's). 





um‏ ے 
CARAMEL-NUT BROWNIE — ` 5. MARGARITA : 6. FRENCH TOAST‏ .4 
Cut brownies in half ` Heat % cup each sugar : Sandwich French vanilla‏ 
horizontally. Sandwich vanilla : and water until the ice cream between cooled‏ 
ice cream, chopped walnuts : sugar dissolves; stir in i French toast slices. Dust‏ 
and caramel sauce between : 1tablespoon lime juice : with confectioners’ sugar‏ 


the brownie halves. ` and2 tablespoons tequila : before serving. 
` (optional). Cool. Toast : 
pound cake slices; cool. 
Sandwich lime sherbet 
between the cake slices. : 
` Brush with the syrup; press : 
` the edges in a mix of kosher : 
salt, sugar and lime zest. : 
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50 Ice Cream Sandwiches 





















8. RASPBERRY CROISSANT E 9. CEREAL AND MILK 


7. BLUEBERRY PANCAKE 
Sandwich maple-walnut Cut small croissants in half : Sandwich vanilla ice cream 
or butter pecan ice cream, orizontally; spread raspberry : between pound cake slices; 
blueberries and a drizzle jam on the bottom halves. : press the edges in crushed 
of maple syrup between Sandwich French vanilla — : fruity cereal. 


cooled pancakes. 


ice cream, raspberries and 
sliced almonds betweenthe : 
croissant halves. 





10. BACON-WAFFLE 11. COFFEE-CINNAMON ROLL È — 12. COFFEE AND DOUGHNUTS 


Toast mini waffles; let cool, Cut cinnamon rolls in half : Dissolve % teaspoon 
then brush with maple syrup. horizontally. Sandwich : instant espresso powder in 
Sandwich caramel ice сгеат coffee ice cream between ` 1tablespoon coffee liqueur; 

between the waffles; the halves; roll the edges in : whisk in М cup confectioners’ 
roll the edges in chopped a mix of instant coffee and : sugar. Cut plain doughnuts in 
cooked bacon. cinnamon sugar. ` half horizontally; spread the 


glaze on the bottom halves. 
Sandwich coffee ice cream 
` between the doughnut halves. 





Va 


M. PB&J : 15. DOUBLE COOKIE 
Spread peanut butter on : Sandwich cookie dough 
sliced sandwich bread, then : ісе cream between soft 
op with strawberry ice cream : chocolate chip cookies. 
and another slice of bread. 
Cut into triangles. 


13. PEANUT BUTTER-BANANA 
Cut offthe tops of mini 
banana muffins; spread 

peanut butter on the bottom 
halves. Sandwich chocolate 
ice cream and a banana slice 
between the muffin halves; 
roll the edges in chopped 
peanut butter chips and 
chocolate chips. 
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50 Ice Cream Sandwiches 








16. BANANA SPLIT : 17. BUTTERSCOTCH BLONDIE : 18. BIRTHDAY CAKE 


Sandwich neapolitan ice : Cut blondies in half i Cut vanilla cake slices in half 

cream, chopped maraschino horizontally. Sandwich salted : horizontally. Sandwich vanilla 

cherries and chopped ` caramel ice cream between : ісе cream between the cake 
bananas between ` the blondie halves; press the : halves. Press the sides in 
banana bread slices. 1 edges in butterscotch chips. : rainbow nonpareils. Top 


with vanilla frosting 
and more nonpareils. 





19. BLACK FOREST CAKE d 20. OMBRE STACK 2 21. CHERRY PIE 


Cut chocolate cake i Fold М сир whipped cream 2 Mix % cup drained jarred 
doughnuts in half ` into % cup softened vanilla 2 sour cherries with М cup 
horizontally; drizzle the ` icecream. Repeat with : cherry jam. Cut out eight 
cut sides with kirsch ` strawberry ice cream and :2%-inch rounds of refrigerated 
(cherry brandy). Sandwich : black raspberry ice cream. : pie dough. Brush with beaten 
cherry-vanilla ice cream ` ` Freeze until firm. Sandwich : egg; top with turbinado sugar. 
апа cherry јат between the : layers of each ice cream : Bake at 400" until golden, 
doughnut halves. Top with : in a stack between ` 8 minutes; cool. Sandwich 


` vanilla ice cream and the 
cherries between the crusts. 


chocolate wafer cookies. 






whipped cream and 
shaved chocolate. 








22. CHEDDAR APPLE PIE i — 23. TOFFEE SHORTBREAD i 24. HONEY-PISTACHIO 


Sauté 1 chopped peeled apple ` Sandwich toffee ice cream ` Sandwich pistachio 

with 1 tablespoon each butter : between shortbread = ice cream and a drizzle 

and sugar, 1 teaspoon lemon ` cookies; press the edges in : of honey between 

juice and a pinch of cinnamon: toffee chips. (Make these : Triscuit crackers. 
until soft; coo. Маке the : just before serving; the : 


crusts for Cherry Pie (No. 21), : 
replacing the sugar with 
shredded cheddar. Sandwich : 
the vanilla ice cream and the : 
apples between the crusts. 


shortbread will get too hard 3 
in the freezer.) : 
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50 Ice Cream Sandwiches 








25. BLACK-AND-WHITE COOKIE 26. COOKIES AND CREAM — ` 
Sandwich vanilla and andwich cookies-and-cream : 
chocolate ice cream between : ice cream between chocolate : 
black-and-white cookies, sandwich cookies; roll the 
putting the ice cream on the edges in crushed chocolate 
matching side of the cookie. sandwich cookies. 


27. GINGERSNAP 
Sandwich ginger ice cream 
between gingersnap cookies; 
roll the edges in chopped 
crystallized ginger. 





28. PINA COLADA 29. MANGO-COCONUT 30. BERRY-CORN CAKE 
Soak fresh pineapple rings Swirl together equal parts Stir % cup blueberries into 
in coconut rum, 15 minutes; 


slightly softened mango 
drain. Sandwich coconut sorbet and vanilla 


ice cream and toasted frozen yogurt. Freeze 

shredded coconut between until firm. Sandwich 
the pineapple rings. Roll the between slightly flattened 

edges in more coconut. coconut macaroons. 


1 сир slightly softened 
vanilla-raspberry frozen 
yogurt. Freeze until firm. 
Toast corn cakes; let cool. 
Sandwich the berry frozen 
yogurt between the 
corn cakes. 





31. PEACH MELBA 32. LEMON MERINGUE 


33. KEY LIME PIE 
Sandwich Key lime pie 
ice cream between 
graham crackers. 
Press the edges in 
graham cracker crumbs. 


Stir 1 cup raspberries into 
1 pint slightly softened vanilla 
ice cream. Sandwich between 
thick peach slices. 


Toast lemon pound cake 
slices; let cool, then spread 
with lemon curd. Sandwich 
lemon sorbet and coarsely 
rushed meringues between ` 

the pound cake slices. : 
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50 Ice Cream Sandwiches 








34. CHEDDAR-PEANUT BUTTER 35. PEANUT BUTTER CUP : 36. CHOCOLATE-HAZELNUT 
Sandwich chocolate-peanut : Sandwich peanut butterice : Spread Nutella on sliced 
` cream between peanut butter ` chocolate swirl bread. 
` Sandwich hazelnut gelato 


butter ice cream between 
cheddar crackers; roll ` cups, wide sides facing in. : 
the edges in chopped Я ` between the bread slices. 
honey-roasted peanuts. : : (Make just before serving; 
: ` the bread will get too hard 
: in the freezer.) 





39. ITALIAN CHERRY-VANILLA 
Sandwich chocolate chip 


38. PRETZEL-EGG CREAM 


37. PRETZEL-ALMOND 
Sandwich almond butter : Cut pretzel rolls in half : 
and almond-fudge ice cream : horizontally; drizzle ће : or black cherry ice cream 
between mini pretzel squares. : bottom halves with chocolate : and Italian cherries in 
syrup. Just before serving, : syrup between pizzelle 
: (Italian waffle cookies). 


: spread with vanilla ice cream : 
and sprinkle with malt ` 
powder; roll the edges іп 
crushed pretzels. 






42. SPUMONI 


40. TIRAMISU : 41. CANNOLI : 
Sandwich mascarpone ; Pipe softened pistachio : Layer softened chocolate, 
and coffee chocolate chip : ice cream into cannoli shells. : cherry (ог strawberry) 
ice cream between soft : Press the ends in ` and pistachio ice cream in 
ladyfingers. Dust with ` mini chocolate chips or : a plastic wrap-lined loaf 
cocoa powder and : chopped pistachios. ` pan; freeze until firm. Toast 
confectioners' sugar : : brioche slices; cool, then 
before serving. : : drizzle with Marsala wine. 
: і Unmold the ісе cream; slice. 
Sandwich between the 


` brioche slices; trim the edges. 








FOOD NETWORK MAGAZINE е JUNE 2016 


50 Ice Cream Sandwiches 








43. GRASSHOPPER 
Melt 4 ounces chopped 
semisweet chocolate with 
1tablespoon coconut oil or 
shortening; let cool. Sandwich 
mint chocolate chip ice cream 
and the melted chocolate 
between chocolate 
graham crackers. 





46. TRIPLE CINNAMON 
Toast cinnamon-raisin bread; 
let cool. Sandwich cinnamon 
ice cream between the slices; 

press the edges in crushed 
cinnamon cereal. 


44. SMORE 
Melt 4 ounces semisweet 


chocolate with 1 tablespoon : 


coconut oil or shortening; 


let cool. Toast marshmallows; : 


cool. Sandwich the toasted 
marshmallows, s'mores 
ice cream, mini chocolate 


chips and melted chocolate : 


between graham crackers. 


AT. CHOCOLATE CRÉPE 
Fold a crépe in half; spread 
Nutella on half. Top with 





to form a triangle. 





anilla ice cream and freeze- : 
dried strawberries, then fold : 





45. CONCESSION STAND 
Sandwich caramel-cone 
or cookie dough ice cream 
between large chocolate- 
covered potato chips; press 
the edges in chocolate 
nonpareil candies. 





48. RICE PUDDING 
Cut Rice Krispies Treats in 
half horizontally. Sandwich 
vanilla ice cream, raisins and 
a sprinkle of cinnamon sugar 
between the halves. 





43. BANANA PUDDING 
Thinly slice 4 bananas and 
freeze until firm. Puree in a 

food processor with 
2tablespoons sweetened 

condensed milk until the 
consistency of soft-serve. 
Sandwich jarred fudge sauce 
and the banana puree 


between vanilla wafer cookies. 


50. HAWAIIAN 


Stir 4 cup chopped toasted ч 


macadamia nuts into 1 сир 
softened vanilla ice cream. 
Freeze until firm. Sandwich 
between white chocolate- 


macadamia nut cookies; roll : 
he edges in toasted coconut : 
and more macadamia nuts. 


Not all ice creams 
melt the same: 
Premium brands 

usually contain less 
air, so they don't 
melt as quickly. 

өөө 
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"The tastiest brunch in 
oe: the Hamptons is right 
„  Bobby's backyard. 
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Bobby Flay's weekend house in 
Bast Hampton, NY, which sits on nearly 
three grassy acres, has an inviting pool 
lined with lounge chairs and umbrellas 
but that’s not where you'll find the chef 
ona Saturday morning. He's more likely 
manning the wood-burning oven in his 
outdoor kitchen, finishing up brunch for 
friends. “On nice days, I serve everything 
outdoors family-style,” he says, Usually, 
the meal includes a savory egg dish, a 
salad, something sweet and a cocktail 
like tk 
book, Brunch @ Bobby's. The chef preps a 
lot of it inside, then he cooks whatever 
he can alfresco, When he gets to spend 
a weekend here, the idea is to 
outside as much as possible 
keep brunch going until dusk, 














recipes from his most recent 





MIXED GREENS WITH 
APRICOT VINAIGRETTE 
AND ALMONDS 


ACTIVE:15 тіп | TOTAL:15 тіп 
SERVES: 4 to 6 


3 tablespoons champagne vinegar 
1 heaping tablespoon apricot jam 
Kosher salt and freshly ground pepper 
% cup extra-virgin olive oil 
8 cups mixed baby greens 

(about 5 ounces) 
% сир slightly toasted sliced almonds 


1. Whisk together the vinegar and jam in а 
small bowl and season with salt and pepper. 
Slowly whisk in the olive oil until emulsified 
2. Put the greens in a large bowl, toss with 
the vinaigrette and top with the almonds. 


154 ғооо NETWORK MAGAZINE ө JUNE 2016 


| used apricot preserves to 


Ieeten a basic vinaigrette. 





TARTE FLAMBE WITH 
SOFTLY SCRAMBLED EGGS 
AND GOAT CHEESE 


ACTIVE: 1hr I TOTAL: 1 hr 15 min | SERVES: 6 


% сир crème fraiche 
2 tablespoons chopped fresh flat-Ieaf 
parsley leaves, plus more for serving 
2 tablespoons chopped fresh chives, 
plus more for serving 
1 tablespoon chopped fresh tarragon leaves, 
plus more for serving 
Kosher salt and freshly ground pepper 
1 pound store-bought pizza dough 
2 tablespoons canola oil, plus more 
for brushing 
4 tablespoons unsalted butter 
1 large Vidalia onion, halved and thinly sliced 
Pinch of sugar 
¥ pound double-smoked bacon, cut crosswise 
into lardons (short thick matchsticks) 
cups grated sharp white cheddar cheese 
Fresno chile pepper, finely diced 
large eggs 
ounces soft goat cheese, cut into small 
pieces and frozen for 5 minutes 


"om 


1. Whisk together the creme fraiche, parsley, 


chives and tarragon іп a bowl; season with salt | turned a traditional French 

and pepper. Cover and refrigerate for 30 minutes. 4 ^ 3 

2. Preheat the oven to 400°. Divide the dough in tart into more of a pizza, which 
half. Roll each piece into a very thin 10-by-12-inch works really well for brunch. 


rectangle. Brush with canola oil, place on baking 
sheets and bake until lightly golden brown, about 
10 minutes, 

3. Heat 1 tablespoon of the oil and 1 tablespoon 
of the butter in a small sauté pan over medium 
heat. Add the onion and sugar and cook slowly, 
stirring occasionally, until caramelized, about 
30 minutes, Season with salt and pepper. 

4. Heat the remaining 1 tablespoon oil in a 
medium sauté pan over medium heat. Add the 
bacon and cook until golden brown and crisp, 
about 10 minutes. Remove with a slotted spoon 
to a plate lined with paper towels. 

5. Divide the créme fraiche between the pizzas, 
spreading it out. Divide the cheddar on top and 
then add the onion and bacon. Bake until the 
cheese has melted, about 5 minutes. 

6. Meanwhile, heat the remaining 3 tablespoons 
butter in a medium nonstick sauté pan over 
medium heat. Add the Fresno chile and cook until 
soft, about 2 minutes. Whisk the eggs in a bowl 
until smooth; season with salt and pepper. Pour 
the eggs into the pan and stir constantly with 

a rubber spatula until soft curds form. Add the 
goat cheese. 

7. Divide the scrambled eggs between the 

two pizzas and garnish with more herbs 





Ға 
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LA FRAISE 


ACTIVE: 10 min I TOTAL: 25 min (plus chilling) 1 SERVES: 4 


% pint fresh strawberries, preferably wild, or fraises des bois 
2 tablespoons sugar, or more to taste 

% vanilla bean, split lengthwise and seeds scraped 

1 teaspoon fresh lemon juice 

1 750-ml bottle rosé champagne, cold 


1. Combine the strawberries and sugar in a bowl and let sit at 
room temperature for 15 minutes. Mash using a potato masher 
or a fork into a chunky puree. Add the vanilla bean pod and seeds 
and the lemon juice. Cover and refrigerate for at least 1 hour 

or up to 4 hours. Discard the vanilla bean before serving. 

2. Put 4 champagne flutes in the freezer at least 15 minutes 
before serving. Remove the flutes from the freezer and put a 
tablespoon or two of the strawberry puree and the liquid into 
each flute. Fill the glasses to the top with champagne 
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YOGURT CREME BRÜLEE 
WITH FRESH FRUIT 
AND GRANOLA 


ACTIVE: 20 min | TOTAL: 45 min 1 SERVES: 4 


16 ounces plain 2% Greek yogurt 
teaspoon pure vanilla extract or 
¥ vanilla bean, split lengthwise and 
seeds scraped 

1 pint fresh blueberries, raspberries or 
strawberries (or a combination) 

Granulated sugar 

2 teaspoons fresh lemon juice 

% cup granola 

8 teaspoons turbinado sugar 


1. Mix together the yogurt and vanilla in a 
medium bowl until combined. Cover and 
refrigerate for at least 30 minutes to allow 
the flavors to meld. 

2. Put the berries in a small saucepan, 

add М cup water and simmer until just 
softened, about 5 minutes. Add granulated 
sugar to taste and stir in the lemon juice. 
Let cool slightly. 

3. Divide the fruit among four 8-ounce 
ramekins and top with the granola. Fill 

the ramekins to the top with the yogurt 
(discard the vanilla bean if using). Cover 
and put in the freezer for 5 minutes. 

4. Sprinkle 2 teaspoons of turbinado sugar 
over each ramekin. Caramelize the sugar 
with a blowtorch by slowly sweeping the 
flame back and forth. Let the sugar harden, 
about 2 minutes, before serving, 


You'll need a 
small blowtorch 
to caramelize the 





BOBBY'S CAT, NACHO, 
HAS MORE THAN 30,000: 
FOLLOWERS ON INSTAGRAM! 
FOLLOW HIM CONACHOFLAY- 
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IT’S ALL 


a YOURS! 


The best way to eat Ina Garten's brownies: 
straight from your own skillet. 


PHOTOGRAPH BY JOHNNY MILLER 





One thing Hove to dois 
to take a traditional recipe and 
give it an unexpected twist. 

My Outrageous Brownies are a 
Barefoot Contessa classic, but 
instead of cutting them into big 
squares and serving them at 
room temperature as I usually 
do, I wanted to shake things up 
and serve them in a completely 
different way. I poured the batter 
into small cast-iron skillets and 
baked the brownies until they 
were cake-like on the outside but 
still gooey inside. Пер them cool 
fora few minutes, then topped 
each skillet with a big scoop of 
vanilla ice cream. The cold ice 
cream melted into the warm 
chocolatey brownie, and what 
was once traditional dessert 
became an amazing, decadent, 
over-the-top last course! 


Ххх 298 
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pound (1 stick) unsalted butter 
ounces plus % cup Hershey's 
semisweet chocolate chips, divided 
ounces unsweetened chocolate 
extra-large eggs 

teaspoons instant coffee powder, 
such as Nescafé 

teaspoons pure vanilla extract 

cup plus 1 tablespoon sugar 

cup plus 1 tablespoon all-purpose flour, 
divided 

teaspoon baking powder 

teaspoon kosher salt 

pint vanilla ice cream, 

such as Háagen-Dazs 


SKILLET BROWNIES ACTIVE: 20 min тотар 45 SS Теке d 


1. Preheat the oven to 350°, 





2. Heat the butter, 4 ounces of the chocolate chips and the 
unsweetened chocolate together in a medium heatproof bowl 

set over simmering water just until the chocolate melts. Remove 

the bowl from the heat and allow to cool for 15 minutes. In a 

large bowl, stir (do not beat) together the eggs, coffee powder, 
vanilla and sugar. Stir the chocolate mixture into the egg mixture 

and set aside to cool to room temperature. 

3. In a medium bowl, sift together % cup of the flour, the baking powder 
and salt and stir it into the chocolate mixture. Toss the remaining 

% cup of chocolate chips and one tablespoon of flour together in 

a medium bowl and stir them into the chocolate mixture. Spoon the 
mixture into 4 individual cast-iron skillets (see note at left) and place 
them on a sheet pan. Bake for 22 minutes exactly. Don't overbake! 

А toothpick inserted in the center will not come out clean. Serve 
warm with a scoop of ice cream. 
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Specialty recipes for your pets, 
without a special trip. 
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Rachael Ray"" Nutrish* Zero Grain is made with simple, 
wholesome ingredients like real meat or fish, which is always the 
#1 ingredient. And there are never any grains, glutens or fillers. 

Available where you shop for your family's groceries. 










Try now at SwitchtoNutrish.com 
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RESCUE’ 


On the Road 
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IMAGINE THIS SUNDAE 
GOING ON FOR HALF A MILE! 





Sundae Best 


A small town in Michigan wants to put its ice cream on the map—literally. It's making 
a half-mile-long sundae that stretches eight blocks down the main drag in an attempt 
to claim the world record for longest ice cream dessert (currently held by New Zealanders). 
The owners of House of Flavors in Ludington are planning to fill a 2,640-foot trough (fabricated 
out of rain gutters) with an estimated 12,700 scoops of ice cream, plus chocolate syrup, 
whipped cream and maraschino cherries. The sweetest part: Everyone is invited to help eat it. 
Stop by on June 11 to volunteer—spoons will be provided. houseofflavors.com 
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Onthe Road 


WHERE'S THE 


PHOTOGRAPHS BY 
JEFF HARRIS 








Any vegetarian will tell you that veggie burgers weren't always cool. Back in the day, 
they were disregarded by chefs, ridiculed by meat lovers and most often banished to the bottom 
of the menu. But cool-kid chefs have been cranking out impressively “meaty” versions that are 
forcing everyone—including the most committed carnivores—to finally take veggie burgers 
seriously. The frozen bean blends of yesteryear are out; beet-studded, sweet potato-stuffed 
patties are in. Here are 10 favorites from around the country. 
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VEGGIE BURGER 

THE GRIND 

Phoenix 

Owner Valerie Gutterson challenged every member of her 
kitchen staff to create a one-of-a-kind veggie burger. The 
winning chef went rogue, starting with the bun: He used 
gluten-free Texas toast. Between the slices, you'll find 

а patty of zucchini, red peppers and sweet potato, plus 
jelapefios, barbecue sauce, Swiss cheese and tempura 
mushrooms. “It's a veggie burger with a little edge” 

Valerie says. thegrindaz.com 


"SHROOM BURGER 

SHAKE SHACK 

Multiple locations 

This mushroom burger had to earn its spot on the menu 
when the first Shake Shack opened in New York City in 
2004. Founder Danny Meyer insisted that non-meat 
items be so unique that carnivores would crave them, too. 
This made the cut: It's a portobello stuffed with cheese, 
fried, then topped with lettuce, tomato and ShackSauce. 
shakeshack.com 





S+S BEET BURGER 

SEED + SALT 

San Francisco 

This isn't a beef patty, but owner Mo Clancy would 
lead you to believe otherwise: She likes the dishes 
оп her plant-based menu to resemble their meaty 
counterparts. This patty looks like it's been grilled 
{it's oven-charred), and you can top it with chewy 
smoky "bacon" made from eggplant. Even the buns 
get special treatment: They're gluten-free and 
smothered with cashew ranch. seedandsalt.com 








„ GUAC BURGER 

7 BY CHLOE 

New York City 

Chloe Coscarelli is a self-professed avocado freak: ‘It's like butter for vegans; she says. So she based the burger at 
her all-vegan joint on her favorite ingredient. In addition to a heap of guacamole, the black bean-quinoa-sweet potato 
patty is topped with corn salsa, crunchy tortilla strips and the fan favorite, chipotle aioli, bychefchloe.com 
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VEGGIE BURGER SLIDERS 
ROOT DOWN 

Denver 

Root Down chef Justin Cucci has spent more 
than 20 years perfecting his patty—which 
explains why it contains 14 ingredients, 
including three types of lentils, plus sunflower 
Seeds and tamari. He serves his burgers as 
sliders, with sprout salad, pickled onions and 
jalapefio jam. Fans extend beyond Denver's city 
limits: Justin has shipped the burgers around 
the world, including Israel and Bermuda. 
rootdowndenver.com 








BLACK BEAN FRITA 
FRITA BATIDOS 

Ann Arbor, МІ 

Loco is Spanish for “crazy’—and the cooks до 
crazy with the toppings on this frita (Cuba's 
version of a burger). The black-bean patty is 
covered with muenster, cilantro-lime salsa, 
tropical slaw, avocado and а sunny-side-up egg 
And you dont need to ask for fries with that: 
Every burger comes with some sandwiched 
between the buns. fritabatidos.com 















CRISPY BEET BURGER 

NAN AND BYRON'S 

Charlotte, МС 

When chef Jamie Lynch was thinking of 
veggie options for his restaurant, he dreamed 
big: This jaw-busting version has two thick 
slices of fried beet. Тһе toppings аге 
all-American (the restaurant is named 
after the man and woman in the classic 
American Gothic pitchfork painting), 

with a few farm-to-table twists: arugula, 
sliced red onion, avocado and a 

goat cheese spread. nanandbyrons.com 
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WE ALL GROW UP. 

BUT OUR ABILITY TO 
DREAM DOESN'T HAVE TO. 
И 


TARO BURGER 

SWEET CANE CAFE 

Hilo, НІ 

The owners of this restaurant also run a farm 
where taro, Hawaii's indigenous root vegetable, 
grows, and their taro burger is one of the most 
popular items on the menu. They mix the starchy 
pulp with onions, carrots and cumin to make 

a patty, then top it with cheese, sprouts and 
tomatoes. The buns come by way of the 

Big Island, too: They're from the nearby market 
Island Naturals, owned by Hawaii state senator 
Russell Ruderman. kalapanaorganics.com 














EL JEFE 


VEGETARIAN BURGER 
BILLY'S ON BURNET 

Austin 

This dish leads to a lot of questions 
from customers: “When they see it 
come up, people in line start to ask, 
‘So it's Frito pie? On a burger?” says 
owner Rebecca Walston. The short 
answer: Yes. The chefs scoop the 
bean-and-corn chip mixture onto 

a vegetable patty and cover it with 
grilled jalapefios, The messy burger 
is served in a basket of fries that 
end up drenched in the drippings. 
billysonburnet.com 
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VEGAN BURGER 

WHITE OWL SOCIAL CLUB 

Portland, OR 

A vegan gluten-free burger sounds like a 
parody of a Portland, OR, menu offering—and 
the people at White Owl do not apologize for 
that. "We wanted it to stand out—and stand up 
next to a meat burger/ says manager Jamie 
Otto. The showstopper is a bright mix of 
colors: a purple patty (made with shredded 
beets), topped with green pea shoots and 
vibrant carrot ribbons. Chefs briefly discussed 
changing the recipe, until they researched 
their social-media pages. "Eighty percent of 
our fans post about this burger!" says Jamie. 
whiteowlsocialclub.com 





ADVERT 





Bay Local Eatery 
Virginia Beach, VA 


COASTAL 


FROM PADDLE TO PLATE, a 
VIRGINIA IS FOR FOOD LOVERS! 
- 


e 








got the makings of a summer 


filled wih Iens of Virginia flavor VIRGINIA IS FOR LOWERS 





THE VIRGINIA 
OYSTER TRAIL 


омп os ће Оу 

st. The Virginia Oyster 
Trail connects travelers fo Virginia's oyster 
purveyors, raw bars and restaurants, and 
the waterman culture throughout 
Virginia, the Northern Neck, Middle 
Peninsula and Virginia's Eastern Shore. 


THE DOG & OYSTER 
VINEYARD 


A true Virginia foodie experience, 
The Dog and Oyster Vineyard in 
Irvinglon, VA combines nationally- 
acclaimed local wine, local oysters 
and other seasonal seafood 
specialties for a oneofakind tasting 
inspired by the land and sea 














Season your summer 
„vacation in Virginia with 
e a little coastal flavor at 


, Aer VIRGINIA 
BEN IS FOR 
re LOWERS 


ED 


A TASTY 

VIRGINIA’S BAY LOCAL’S ADVENTURE 
RIVER REALM BLOODY BLUE 

Full of secluded beaches, hidden A mustiry coastal cocktail. 

gems and friendly small-town This Virginia Beach favorite 

spirit, the 465 miles of shoreline adds an authentic flavor to 

and eight great small towns its homemade Bloody Mary 

offer the perfect venue to slow by adding, you guessed it, a 

down and enjoy a delicious local softshell Chesapeake 


local meal by the water. Bay Blue Crab to the top. 


VIRGINIA IS FOR 
| 25 





Introducing 
revolutionary 
new snacks. 


New sweet and savory, 
100-calorie snacks are packed 
with protein and fiber! It's never 
been easier to lose weight 

fast and keep It off, with the 
clinically proven SlimFast Plan! 





SlimFast.com 
fttsYourThing 





HOW THE STARS 


I'd travel all day I'll never get tired of 


I'mheaded to... Sightseeing or vegging out? to eat... visiting... 
` 
A. 





Э 


v 
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VAC A | | 0 Food Network chefs share 
their summer getaway plans. 


Road trips: Cooking on vacation: 
pro or con? Best souvenir ever In my beach bag you'll find... yes or no? 








== 
2» 
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Good Question... 


Ask us anything about cooking! Visit foodnetwork.com/goodquestion. 


О: Whenever | make lemon meringue pie, 
the meringue “weeps” after a while. How can 
| prevent this? Novella Bobbit, Gentry, AR 

A: Weeping is a common problem with 

any meringue pie: Moisture seeps out of the 
meringue topping and onto the pie filling, 
creating an unappealing layer of liquid. To avoid 
this, beat the meringue until it holds stiff peaks 
(be careful not to overbeat it), add the meringue 
to the pie when the filling is still hot (this helps 
cook the meringue all the way through) and try 
to make the pie on a dry day. 








a: What is ag 
substitute for may 


nonfat plain Greek: 
a mix of mayonna 
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Nonfat plain 
Greek yogurt 
9 calories 
Og fat 
(Og sat. fat) 














===% WHERE 
"WEEPING" 
HAPPENS 





Q: Is there a secret way to clean а 

waffle iron? Ryan Hogan, Minneapolis 

A: We've found that it's best to clean it right away. 
Turn off and unplug the waffle iron and let 

it cool just slightly, then pressa very damp 

paper towel between the grates and 
let it sit fora few minutes; the steam. 
will help loosen any caked-on 
batter. Wipe out the waflle iron 
with the damp towel, using a 
wooden chopstick to push it. 
around the grooves. 








H 





OCKPHOTO LIGHT MAYON 





Q: How do | wash mushrooms without 
them absorbing too much water and 
becoming spongy? 

Noah Jerushalmy via Instagram (@noahjer) 
A: Actually, mushrooms don’t absorb 
too much water: Research has found that 
8 ounces of mushrooms absorb less than 
1 teaspoon of water after a quick soak. 
The best way to clean mushrooms is 

to put them in a colander and rinse 
under the tap just before using. The 
running water helps loosen debris and 
the colander keeps the mushrooms 

from sitting in water. Keep in mind 

that mushrooms can become spongy 
ifthey're cooked in a crowded pan and 
soak up their own juices. Make sure you 
cook them ina single layer, in batches if 
needed, so they'll brown. 














Good Point! 


Several readers have asked us why 
our recipes don't include water in 

зе ingredients list. We haven't listed 
ater in the past because you don't 
need to buy it or prepare it. But 
readers reminded us that in some 
recipes, particularly those for 

baked goods that call for water, 

the omission in the ingredients list 
can lead to mistakes. So from now 
оп, welll include water in those cases. 
Thanks for the feedback! 
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Yes, she likes piña coladas! Katie Lee 
(@katieleekitchen) sips a cocktail while 
filming Cooking Channel's Beach Bites. 





Duff Goldman (@duff_goldman) blends 


in with the scenery at New Zealand's 
Curtis Stone (@curtisstone) and his sons go cuckoo for coconuts in Mexico. Moeraki Boulders. 





Robert Irvine (@chefirvine) isn't the only Jeff Mauro (@jeffmauro) and his son, Marcela Valladolid (@chefmarcela) and baby 
cool cat in Florida's South Beach. Lorenzo, cruise around the Cayman Islands. David are init to swim it in Cabo San Lucas. 
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Trademarks owned by Société des Produits Nestlé SA. Vevey Switzerland. 


ID YOUR CAT'S FRISKIES? TREAT A} 


FIN T 
FRISKIESTREATMATCH.COM 






ie PURINA 





MEGAPHONE CAT 


SUNTAN CAT 
ВЕЕ САТ 
£ E + { 3 ВОРСАТ 
: BODYGUARD CAT 
WINDOW CAT 


СНА-СНА CAT 


BULLDOZER CAT 





Contest 


Name This Dish! 


Dream up a clever name for this 
cocktail and you could win big. 


WHAT D0 
YOU THINK? 





plums, chopped, plus slices for garnish Í 
cup chopped fresh ginger (unpeeled) 
cup sugar 





cup heavy cream 
teaspoon coconut extract 
cup cream of coconut 

% cup sake 

% cup plum wine 

Sliced pineapple, for garnish 


4 
% 
% 
% cup pineapple juice 
% 
% 
% 


Н 
ЕН 
EI? 
р 
E 


1. Put the chopped plums on a plate and freeze until 
completely frozen, at least 2 hours. Put 4 glasses in 
the freezer to chill 

2. Meanwhile, combine the ginger, sugar and 
pineapple juice in a small saucepan, Bring to a boil, 
then reduce the heat to low and simmer 5 minutes. 
Remove from the heat and let cool completely, 

then strain the syrup through a fine-mesh sieve into 

a small bowl, pressing on the solids. 

3. Beat the heavy cream and coconut extract in a large. 
bowl with a mixer on medium-high speed until stiff 
peaks form. Fold in the cream of coconut with 

a rubber spatula and refrigerate until ready to serve. 

4. Puree the frozen plums, sake, plum wine, 
pineapple-ginger syrup and 1 cup ice in a blender until 
smooth and thick. Divide among the chilled glasses 
and top each with a thick layer of the coconut whipped Га 
cream. Garnish each with а pineapple and plum slice. EC 





How to enter: 


ө Read the recipe and come up with а 
creative name for this drink. 





ө Go to foodnetwork.com/namethisdish 











and enter your best name from May 17 to : Recent Winner * 
June 13, 2016. The winner will receive * RICOTTA BE KIDDING ME —RUNNERS-UP— ¢ 
a $500 gift card to foodnetworkstore.com, Fi OliveaCannoli £ 
and three runners-up will each receive % JuleGrimes — 

А H Arlington, TX ` 
a$50 gift card. % F | балара 9 
NO PURCHASE NECESSARY TO ENTER OR WIN. Name This Dish! contests sponsored % Me Once Ж 
ета эта a ebm АТАРДА АТЫЗ тт 5 Пала Rowland: 2% 
anv computar orien device and сотун and ирт the ety frm pursuant tothe 5 4 Pottstown, PA ` 
lg eeepc e. 5-4 : 
БЕН ААА Huntley, IL EE: e 
Ee F Wee Cindy Miller — : 
tha aar of major and be котвата the S0 Grits States, the District of Сота $ Riverview, FL $ 
Canada slung Quebec) Vid in Puerta Rico and here ртов by ан Contests subject 7 : 





to complete official ules avalabe at faodnetark com/namethiedish. .. РР К ТЫ 
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Cozy Paris Apartment 





“+. жж жж ж Hosted 
کے‎ | 
é 77 Live there. Ev Even if it's just for a night. 
„‚ В -5. = =, 
airbnb 


